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of 


Women’s Clubs of Connecticut, Ine. 
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STATE MOTTO 
“We are not known so much by what we 
keep, but by what we share.” 


Member of General Federation 
of Women's Clubs 


GFWC MOTTO 
“Unity in Diversity” 


General Federation Of Women’s 
Clubs of Connecticut, Inc. 


We are approximately 8000 members in 
Women's Clubs across the state, mutually 
helpful to one another and working together 
to benefit our cities and communities- ever 
aware that an informed clubwoman is a better 
clubwoman and leader. 


We share a common interest in the Arts, 
Conservation, Education, Home Life, 
internatonal and PuplverAt tattoo. andl above 
alin Senvicesto Others. 


The Connecticut State Federation was 
organized in 1897 and became a member of 
the General Federation of Women's Clubs 
that same year. The General Federation, with 
a membership of 10,000,000 is the largest 
international organization of women in the 
world. 


PURPOSE 


* TO IMPROVE “our socials cultural? and? physical 
environment. 

* TO PROMOTE interest in and appreciation of 
ne mrAatacr. 

* TO BECOME responsible and dynamic 
leaders in our communities. 

* TO EXPAND our horizons by meeting new 
friends, stimulating new interests, gaining 
more knowledge, and through united 
efforts, creating a new awareness of today's 
ever changing world. 

* TO BE OF SERVICE TO OTHERS. 


GO FF OF Pe He Oe Or OF OF 


+ 


CONTINUING PROGRAMS 


Abused Persons 

Art and Music Awards to High School Students 
Battered Women's Shelters 

Beautification of our Cities and Communities 
Community Improvement Programs 

Concerns of the Consumer 

Convalescent and Nursing Homes 

Conservation of our Natural Resources 

Ear Research, Hospital of St. Raphael 
Environmental Awareness/Energy Education 
Equal Rights and Female Responsibility in 
Today's World 

FREE(Federation's Role in Economic Enterprise) 
Gifted Children and those with Learning 
Disabilities 

Work with Handicapped/Special Olympics/ 
Clothing Design/Sewing for Mansfield & 
Southbury 

Hospice 

International Affairs/Great Decisions/ 
International Hostesses/CARE 

Juvenile Diabetes 

Law Related Education 

Legislative Awareness 

Phipps Scholarships(State Federation 
Scholarships) 

Poison Control Education 

Promotion of Better Health/CPR/ Smoking 
Awareness 

Quality, Education/Use of “TV in, Educational 
Process 

Scholarships and Student Aid 

Senior Citizens Centers 

Veterans Hospitals/Coffee Hours/ Donations for 
Equipment and Recreation 

Visiting Nurse Associations 


ACCOMPLISHMENTS 


THE FEDERATION HAS WORKED FOR: 

Yale Comprehensive Cancer Center/Hot Line 
Donation of Room at Newington Children's Hospital 
Establishment of State Commission on the Arts 
Federal Control of Dangerous Drugs 

Greenwoods Conservation Camp for Girls 

Four Kidney Machines for Connecticut Hospitals 
Handicapped Awareness/Legislation/Special 
Olympics/Sewing for Mansfield and Southbury 
Training Centers 

Hearing Aids for Mystic Oral School 

Juvenile Diabetes 

Law restricting Sale of Pornographic Literature 
to Children 

Lupus Foundation 

Mandatory Standards of Testing Newborns for 
Mental Retardation 

Modernization of Child Labor Laws 

Monies for Scholarships by Local Clubs and State 
Federation 

Pick-up Truck for DAYTOP-Drug Rehabilitation 
Genter 

Rowson Control Center 

Eroecectiton of Wild Birds 

Raised Highway Reflector Markers 

Reception Room at Hospice Facility in Branford 
Safeguards in Motor Vehicles/Child Restraints 
Sexually Abused Child/Paul -& Lisa Project 
Special Olympics Equestrian Event 

Status of Women 

Youth and the Law Program in Elementary and 
Secondary Schools 


We dedicate this book to all women 
in Connecticut, past and present, 
whose contribution, however large 
or small, has enriched all our 
lives" ‘and the ‘quality of ‘rite in 
our home, CONNECTICUT. 


A REPORTER'S OWN STORY: 


BY MILDRED GILMAN WOHLFORTH 


Thevaccident of ibarth, turned me intro 


a career woman almost from birth. My mother 
had been one of the first working girls, at 
an early age in Chicago, around 1895. She 


was what was then known as a "typewriter," 

a stenographer, for a large firm in Chicago, 
Tilinois. Her best friend was a botanist, 
who later became a militant suffragette, as 
well as the chief agrostologist, (expert in 
grasses), of the United States, with an 
office in the Smithsonian Institution in 
Washington, D.C. until her death at ninety- 
three. These two women had my future marked 
out from birth. My mother taught me to read 
and_-write; before [went to-=school, and told 
me I would be a writer--or else! My god- 
mother, whom I called Aunt Mary, had me 
marching in suffrage parades, with her dear 
friend, Alice Paul, in Washington almost 
from the time I could toddle. I did not 
accompany her when she chained herself to 
the White House gate during President 
Wilson's inauguration bearing a huge sand- 
wich board with the message, "Down with 
Raiser Wilson, etc. accusing him cflyin— 
difference to the suffragist movement. 


My mother and godmother imbued me 
with the certainty that I could do anything 
Il wanted’to if. 1 tried hard enough, that 
women were not only the equal of men, but 
probably had an edge on them. Mother 
solidified my future career when I was twelve 
by ordering me to write a short story to be 
read betore, her Ladies’ Literary .Club of 
100 members. I did as I was told, and was 
so entranced with the attention I received 
that I decided Mother was right, and accepted 
my ordained career. 


Small wonder I was selling articles to 
H.L.Mencken's Smart Set Magazine while in 
college and also became the first female 
editor of the Wisconsin Literary Magazine at 
the University of Wisconsin. 


I escaped from Grand Rapids, Michigan, 
to New York City the moment I graduated, and 
became, a few days later, secretary to the 
most famous newspaper columnist of his time, 
Heywood Broun, one of the Algonquin group of 
literary lights--those who played poker once 
a week at what was sanctified and reserved 
for them- The Algonquin Round Table. 


Since I knew, through Heywood, all the 
important attists and writers, also=pubiecherc 
Horace Liveright, it was fairly, easy to write 
and sell novels, seven of them, short stories, 
articles for the women's magazines and the 
Reader's Digest. One of the novels, Sob Sister, 
which was sold to the movies, bought my new 
husband, reporter Robert Wohlforth, and me a 
lovely 1730 home in Ridgefield, Ct. I handed 
the movie check of $10,000. to Cass Gilbert, 
the famous architect, who had bought and 
restored the house. I had covered a murder in 
Ridgefield in 1929 and fallen in love with 
Ridgefield, deciding to live here- if I could 
ever sever myself from my hectic newspaper life. 
A year later that dream came true. 


Robert and I have lived here the fifty- 
five years of our marriage and been interested 
in the sharp growth of the town from around 3000 
to more than 23,000. “Robert was. thet. cot 
zoning commissioner. He had been the principal 
fighter for zoning in a town that put upsaudte 
a fight against it3—_I was the first Chairman of 
the Historic District Commission, with Preston 
Bassett, and had to chair a town meeting with 
many angry citizens defying the right I asked 
for, the town to preserve the beautiful homes 
on one of the finest Main Streets in New England. 


MILDRED GILMAN, reporter for the New York Evening 
Journal, making the first telephone call by a 
passenger from an airplane in 1929. Another 


passenger was not allowed to "call home' 
1985. 


bigot 


My achievements as a newspaper 
reporter include three hectic years as a 
New York Evening Journal reporter, 
demanding and receiving twice what the male 
reporters received, and having to work twice 
as hard as they worked to justify the imbal- 
ance. Working for a Hearst newspaper in 
those days meant I had to do all the crazy 
stunts dreamed up for me when legitimate 
news was scarce; going down thirty feet in 
an old-fashioned diving suit in the Hacken- 
sack, N.J. River, to register the emotions 
of a diver because a diver had perished 
doing that in Canada shortly before. Also 
I was given the happy assignment of being 
the first passenger to telephone from an 
airplane in 1929, when airplanes weren't 
all that old, and were still very primitive. 
I, recall rollins down therdoor, that 
resiembp Leda taxicab: doo tea when lateust ss toOO 
warm. Flying one thousand feet over New 
York City was a stunt in itself. 


Later I was the female assistant of 
Pare Lorentz, the famous document film 
maker, when he wrote his Washington Side- 
Show Column, syndicated by Hearst's Univer- 
sal Service. I also “became “one_of "Mrs. 
Roosevelt's girls" hired specifically to 
attend her conferences and follow that 
wonderful energetic lady wherever she went. 


As a foreign correspondent in Nazi 
Germany, I spent several hours interviewing 
the regime's number two Nazi, Hermann 
Goering. Also I discovered too much of the 
evil things that were going on as early as 
1933 and 34, which resulted in my being 
expelled from Germany and sent back home to 
America, 


For twenty years I journeyed to New 
York City from Ridgefield, two and sometimes 
three days a week and was Magazine Consultant 
for the Planned Parenthood Federation of 
America. The job entailed writing and helping 


othere write articles in that field, and. also 
ghosting articles for Margaret Sanger, the 
great birth control leader, who came to 
believe she had written the articles I had 
conceived and executed without any help from 
her. She was a great lady but one who had 

to get all the credit for anything concerning 
bicth control.” Ghostime is the least satis= 
factory-type of writing, there: is, and I have 
done many types, including advertising and 
publicity. 


My most satisfying achievement I realize 
now at eighty-nine years of age is that of 
being wife to writer-publisher Robert Wohlforth 
for fifty-five years here in the same house and 
raising our three wonderful sons, and helping 
to raise our equally wonderful four grandsons. 
Without them the past would be a hollow story- 
book and I would not be here still writing 
articles, deep into writing my autobiography, 
riding my bicycle three miles every possible 
day, swimming too far out at Great Pond every 
summer-- and looking forward to at least reach- 
ing one hundred years, as a couple of my 
ancestors did, right here sin Connecticut. 
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Appetizers 


Sybil Luddington 


SYBIL LUDDINGTON has been ignored by historians but 
her feat has been commemorated with a stone statue 

in the town square in Carmel, N.Y. and a smaller 
reproduction in the courtyard of the Danbury Library. 
OneApradl25,1/777;5 the Britishelandeds2, 000stroups 

near Norwalk and headed toward Danbury. Colonel 
Luddington needed to recall his 400 volunteer 

soldiers who had been sent home for the spring 
planting. He feared if he went himself, he would 

not return in time to lead the battle. Desperately, 
he sent Sybil, his 16 year old daughter to cover the 
40 mile circular route which was populated by hostile 
Indians and deserters. Banging on doors with a stick, 
riding in pouring rain, she rallied the troups. Their 
victory prevented the British from joining General 
John Burgoyne at Saratoga Springs. This victory was 
the first of any magnitude for the colonists. 


APPETIZERS 


ARTICHOKE DIP Charlotte Parrotta 
Hamden Woman's Club 
2 cans artichoke hearts, 1 c. Parmesan cheese 
packed in water (14 oz.) little minced onion 
1 c. mayonnaise 1 tsp. garlic powder 


Cut artichokes in pieces; mix all ingredients together. Bake in 425° 
oven for 15 minutes. 
Serve with crackers or potato chips. Best served warm. 


BEEFSTEAK TARTARE CANAPES Couples Gourmet Group 
New Canaan Woman's Club 

2raw egg yolks 1 1/2 lbs. best beef sirloin, 

3 Tbsp. olive oil absolutely defatted, ground 

3 tsp. red wine vinegar capers 

3/4 Tbsp. lemon juice parsley, about 1/3 c. chopped 

1 1/2 tsp. mustard 1/2 tsp. dried tarragon 

coarsely cracked pepper 1 medium onion, chopped 


coarse salt 


Combine the egg yolks, olive oil, vinegar, lemon juice, mustard, pep- 
per and salt. Beat it lightly with a small wire whisk until it becomes 
foamy and velvety. Taste and adjust the seasonings. 

Form a mound of the beef with a depression in the center. Into the 
depression place some capers, the parsley, tarragon and onion. Pour 
some of the sauce into the well and combine. Use more sauce as nec- 
essary to blend all the ingredients into a spreadable mixture. 

Serve chilled with Pepperidge Farm Party Pumpernickel. 


MOCK BOURSIN CHEESE Dorothy W. Mather 
West Hartford Woman's Club 
8 oz. lightly salted whipped 1/4 tsp. dill 
butter 1/4 tsp. pepper 
16 oz. cream cheese 1/4 tsp. basil 
1 tsp. oregano 1/4 tsp. chervil 
1/2 tsp. garlic powder 1/4 tsp. parsley (dry) or more 
1/2 tsp. thyme (crushed leaves) 2 1/2 Tbsp. frozen chives 


1/4 tsp. marjoram 


Mix whipped butter and cream cheese. Add dried herbs, mixing well. 
This makes 3 "oleo tubs". Freezes well. 
Great on unsalted crackers. 


BRAUNSCHWEIGER PATE Peg Corbett 
Simsbury Woman's Club 


1 envelope unflavored gelatin 1 Tbsp. prepared horseradish 
1c. boiling water 1/8 tsp. pepper 
2 (8 oz.) rolls Braunschweiger 1 (10 oz.) can consomme, 
1 (8 oz.) pkg. cream cheese, undiluted 
softened 1/2 tsp. dry sherry 
1 Tbsp. chopped fresh parsley party pumpernickel bread 
1 Tbsp. instant onion, minced parsley sprigs 


cherry tomatoes 


Dissolve gelatin in boiling water. Combine Braunschweiger, cream 
cheese, onion, parsley, horseradish and pepper and mix well. Stir con- 
somme, sherry and gelatin mixture together. Pour in lightly oiled 6 cup 
mold. Cover and chill several hours or until set. Unmold onto serving 
dish. 

Serve with pumpernickel bread and garnish with cherry tomatoes in 
center. 


CHEESE BALL Gloria Leone 
Evening Women's Club of Norwalk 
8 oz. pkg. softened cream 2/3 c. well drained, chopped ripe 
cheese black olives 
8 oz. blue cheese 1 Tbsp. snipped chives 
1/4 c. butter or oleo 1/3 c. chopped walnuts 


Blend cheeses with butter; stir in olives and chives. Chill slightly. 
Form into a ball. Chill well. Press walnuts over ball. 
Serve with assorted crackers. Makes 3 cups. 


CHEESE BISCUITS S. Patricia Zilla 
Norwalk Woman's Club 
2 sticks margarine 2 c..tlour 
2c. extra sharp cheddar 2c. Rice Krispies 
cheese, grated 1/2 tsp. salt 


Mix and roll in balls. Put on ungreased cookie sheet, flatten with 
fork. Bake at 375° for 10 minutes. 


SAN FRANCISCO CHEESE DIP Carla Phlicox 
Norwalk Woman's Club 
1 can bean dip , 1/2 c. sliced green onion 
1 large pkg. cream cheese, (slice far up) 
softened 1/2 pkg. dry taco mix flavoring 
8 oz. sour cream 20 drops Tabasco 


Mix all ingredients together well. Spread in low baking dish. Layer 
top with: 


shredded Monterey Jack cheese 
shredded cheddar cheese 


Bake in 350° oven for 20 minutes. Serve with Dorito type chips. 


CHEESE PINWHEELS Ava Biffer 
Bloomfield Woman's Club 
1 large pkg. refrigerated 8 oz. pkg. cream cheese, 
crescent rolls softened 


assorted fillings 


Flatten out crescent rolls dough. Pinch and pat seams together until 
dough is one flat sheet. Whip cream cheese with any filling (chopped 
sauteed mushrooms, chopped pine nuts, bacon bits, chopped chives, 
chopped nuts (add a bit of cinnamon), chopped olives, pimentoes, etc.) 

Spread cream cheese mixture over dough. From long edge, roll up 
tightly. Wrap in wax paper, using tape or rubber bands to keep closed. 
Refrigerate till stiff, preferably overnight. 

When ready to use, slice in 1/4 inches... Bake on cookie sheet at 
325° till puffed and barely golden. 


CHEESE PUFFS Jan Whitteaker 
Norwalk Womens Club 

1 small loaf unsliced bread 1/4 lb. butter 

1 (3 oz.) pkg. cream cheese 2 egg whites, stiffly beaten 


1/4 lb. cheddar cheese 


Trim crusts and cut into 1 inch cubes. Melt cheeses and butter in 
double boiler until almost melted. Remove from heat and fold in egg 
whites. Dip cubes into mixture and place on wax-paper-lined cookie 
sheet. Refrigerate or freeze until ready to bake. 

Bake at 350° for 12-15 minutes. (Check after 10 minutes; easy to 
burn bottoms.) Make a double batch and freeze for unexpected cocktail 
guests. 


FRAN LAWRY'S CHEESE Kay Carbaugh 
Federated Woman's Club of Glastonbury 
1/4 c. toasted almonds lc. grated American cheese 
3 strips crisp, cooked, 1/2 c. Miracle Whip Salad 
crumbled bacon Dressing 
1 Tbsp. grated onion 1/4 tsp. salt 
(Cont.) 


Blend all ingredients; chill 1 1/2 hours or longer. Spread on Melba 
toast or toasted bread with crusts removed. Put under broiler until 
bubbly. Cut in desired shapes to serve. 


MOSS BALL Claire Lattal 
Windsor Women's Club 
1 (8 oz.) pkg. cream cheese 1 small onion, minced 
1/4 - 1/2 lb. bleu cheese, 1 Tbsp. Worcestershire sauce 
crumbled 1/2 c. chopped pecans 
1/4 lb. sharp cheddar cheese, chopped parsley 
grated 


Put cheeses in bow]; let set at room temperature until softened. 
Beat on medium speed, add onion, Worcestershire sauce; beat well. 
Stir in pecans, chill 3-4 hours. Roll cheese mixture in large ball. Chill 
and roll in parsley. 

Serve with crackers. 


HOT HORS D'OEUVRE Frances Scherer 
Laurel Woman's Club 
1 (8 oz.) pkg. cream cheese, 1 tsp. onion salt 
softened 1 Tbsp. mayonnaise 
1 c. minced clams, drained 1 loaf party rye 


Mix and spread on party rye. Place under broiler until slightly 
brown. 


HOT CRABMEAT APPETIZER Dorothy O'Halloran/Beverly Macarthy 
Trumbull Woman's Club 


1 (8 oz.) pkg . cream cheese 1/2 tsp. horseradish or 
1 (6-7 1/2 oz.) can flaked and 1 Tbsp. cream-style horseradish 
drained crabmeat 1/4 - 1/2 tsp. salt 
2 Tbsp. finely chopped onion dash of pepper 
2 Tbsp. milk 1/3 c. sliced or slivered almonds, 
toasted 


Combine all ingredients, except nuts, mixing until well blended. 
Spoon mixture into a 9-inch pie plate or other shallow oven-proof serv- 
ing dish. Sprinkle with almonds. Bake at 375° for 15 minutes. 

Serve with crackers. 


CRAB & SHRIMP MOLD Charmian Bowsher 
Westport Woman's Club 


1/2 can cream of celery soup 1/2 c. diced celery 

1 (8 oz.) pkg. cream cheese 1/2 c. diced onions 

1 envelope unflavored gelatin 2 Tbsp. sliced olives 
dissolved in 1/2 c. water 1 Tbsp. Worcestershire sauce 

1/2 c. mayonnaise 8 oz. crab and 8 oz. shrimp 

1/4 c. cocktail sauce or chili sauce (small) 


Heat soup and cream cheese in top of a double boiler until smooth. 
Add gelatin mixture. Stir. Add remaining ingredients. Pour into fish 
mold and refrigerate. 

Serve with crackers. 


CRAB MEAT OR SHRIMP CANAPES Ruth M. Docker 

Woman's Club of Newington 
8 oz. crab meat or shrimp 1 jar Old English cheddar cheese 
1/4 lb. oleo 1/4 c. mayonnaise 


Combine ingredients. Spread on English muffins. Cut in quarters 
before baking in 375° oven for 15 minutes. 
Serve hot. 


2 


CURRIED CHEESE BALL Lorraine Cocca 
Farmingbury Woman's Club of Wolcott 

2 (8 oz.) pkgs. cream cheese 1 c. chopped raisins 

1 1/2 tsp. curry powder 1 c. chopped walnuts 


Mix softened cream cheese and curry powder until well blended. 
Shape into two balls. Mix nuts and raisins together. Roll cheese balls 
in mixture. Cover balls with plastic wrap. Refrigerate until serving 
time. 

Variations: Mix nuts and raisins into cheese. 


CRAB MEAT DIP Fran Culver 
Farmingbury Woman's Club of Wolcott 

1 c. mayonnaise 1 Tbsp. sherry 

1/2 c. sour cream 1 tsp. lemon juice 

1 Tbsp. chopped parsley salt and pepper to taste 


1 can crabmeat 


Mix all ingredients well. Let stand at least two hours in refrigerator 
before serving. 


ST. TIMOTHY'S CURRY MAYONNAISE DIP Dorothy L. Bivens 
Southport Woman's Club 


Keeps for weeks in refrigerator. 


1 pt. mayonnaise salt, to taste 

3 Tbsp. catsup 1 Tbsp. curry powder 

3 Tbsp. honey 1 tsp. lemon juice 

3 Tbsp. minced onion Tabasco sauce, 7-8 drops 


Mix all ingredients in the blender. Serve with raw vegetables such 
as cherry tomatoes, cucumber slices, carrots, celery, cauliflower, broc- 
coli, radishes or mushroom caps or slices. 

This is a favorite of our son-in-law, the Doctor. 


CHICKEN-ALMOND SPREAD Erminia S. Costa 
Farmingbury Woman's Club of Wolcott 

1 (3 oz.) pkg. cream cheese, 1/4 c. finely-chopped toasted 
softened almonds 

1/2 tsp. celery salt lc. finely chopped, cooked 

1/2 tsp. onion salt chicken 

1 tsp. seasoned salt 1 (3 oz.) can mushrooms, drained, 

1 tsp. Worcestershire finely chopped 

dash Tabasco snipped parsley 


1/3 c. sour cream 


Several hours before serving: In bowl blend cream cheese, celery 
salt, onion salt, seasoned salt, Worcestershire, Tabasco, and sour cream. 
Now stir in almonds, chicken and mushrooms. Pile in serving dish; re- 
frigerate until ready to serve. 

At serving time: Sprinkle spread with parsley. Serve with crisp 
crackers, rye wafers, or Melba toast, letting guests spread their own. 

Makes about 2 cups. 


MEXICAN LAYER DIP Carol Kinder 
South Windsor Women's Club 

1 can bean dip 1 can black olives, chopped 

2 avocados, mashed 3 scallions, chopped 

1 c. sour cream 8 oz. cheddar cheese, shredded 

1/2 c. mayonnaise 1 jar taco sauce 


Spread bean dip on a 10 inch circular dish. Spread avocados over 
bean dip. Mix sour cream and mayonnaise and spread over avocados. 
Layer next 4 ingredients. 

Serve with Tostitos. Easy and delicious. 


FRUIT DIP 


1c. low-fat cottage cheese 
1 c. sour cream 
1/4 c. chopped coconut 


Nancy McGregor 
Evening Women's Club of Norwalk 


3 Tbsp. honey 
2 tsp. grated orange peel 
2 tsp. grated lime peel 


Beat cottage cheese in small mixing bowl at high speed until smooth. 
Stir in sour cream, coconut, honey, orange and lime. Chill 2-3 hours. 
Serve with fresh fruits in season. Makes 2 1/2 cups. 


ZIPPY MUSHROOM APPETIZER 


2/3 c. tarragon vinegar 
1/2 c. salad oil 

1 Tbsp. sugar 

1/2 tsp. black pepper 

2 bay leaves 


Anne Collier 
Waterbury Women's Club 


1 onion, sliced in rings 

1 medium clove garlic, minced 
Ll /2 tape salt 

1/8 tsp. oregano 

dash of hot pepper sauce 


Combine all above ingredients. Add mushrooms that have been steri- 
lized in boiling water for 2 minutes. Lemon juice may be added to wa- 


ter to keep mushrooms white. 


Pack in glass jar and refrigerate at least 8 hours. 


MUSHROOM TARTLETS 


Crust: 


4 oz. cream cheese 
ive. tlour 


Lois Holly 
Fairfield Woman's Club 


1/4 lb. butter 
pinch of salt 


Cream the butter and cream cheese together. Add the flour and 
salt; knead gently until a dough is formed. Wrap dough in wax paper 
and refrigerate until stiff. Roll dough out (half at a time) on a floured 
surface. Cut into circles with a 2 1/2 inch cookie cutter. Fit the rounds 
into tiny fluted pans or small muffin tins. Put pastry-lined pans in the 


freezer while preparing the filling. 


Filling: 


1/2 lb. mushrooms, finely chopped 
1/2 c. minced onion 

4 Tbsp. butter 

2 Tbsp. flour 


2 Tbsp. heavy cream 

1 egg yolk 

1/4 c. grated Parmesan cheese 
salt to taste 


(Cont.) 


Preheat oven to 450°. Saute mushrooms and onions in the butter 
until the onions are transparent and the mushrooms give off the liquid. 
Raise heat and cook quickly until most of the liquid has evaporated. 
Sprinkle flour over mixture to absorb remaining liquid. Add the cream, 
remove from heat. Stir in the egg yolk and cheese. Add salt to taste 
and fill the frozen tarts. 

Put into oven on lowest shelf and bake 10 minutes. Lower heat to 
350° and continue baking for 10 minutes more or until tartlets are nice- 
ly browned. Remove from oven and unmold gently with tip of sharp 
knife. 


OLIVE-CHEESE GOODIES Naoma M. Morgenstein 
Honorary State President 1978-80 
8 oz. cheese, "Cracker Barrel", estou 
grated on the long end of dash of Worcestershire sauce 
grater 1/2 tsp. salt 
1/4 lb. butter or margarine 1 medium-size jar green olives, 
stuffed 


With hands, mix cheese, butter and Worcestershire. Then mix in 
flour and salt. When mixed well, "pick off" a piece of dough. Flatten 
in palm of hand, enclose olive and roll into a ball. Place on cookie 
sheet and freeze for 2 hours or more. When frozen, place into a plastic 
bag and keep in freezer until ready to use. 

Place on a cookie sheet, bake in a 425° oven for 12 minutes or a bit 
longer. 


PEPPERONI PUFFS Lois Esposito 
Hamden Woman's Club 


A spicy tangy appetizer. Very good finger food. 


I ertlour 1/4 c. grated cheese 
1 tsp. baking powder isccumilk 
1/2 stick pepperoni, cut in 1 egg 


tiny cubes 


Mix ingredients thoroughly, adding pepperoni last. Grease tiny cup 
cake tins or papers. Fill 3/4 full. Bake at 350° for 25-30 minutes or 
until golden brown. 


RUMAKI Gerda Ross 
Trumbull Community League 

1 lb. chicken livers brown sugar 

1 lb. bacon soy sauce 


1 can water chestnuts 


Place 1/2 chicken livers on toothpick, then 1/2 water chestnuts, and 
another 1/2 chicken livers. Wrap this in bacon and secure with another 
toothpick. After all of the liver has been prepared as above, soak the 
pieces in soy sauce overnight. Roll in brown sugar. Just before serving, 
put in 350° oven in 12x8 inch open pan, for 20 minutes. Put under 
broiler to finish. Serves 20. 

If bacon is not done, turn on broiler, turning over until done. For 
those of us who are not "liver lovers", substitute pineapple chunks for 
chicken livers. 


SALMON BALL Amy Cellucci 
Cheshire Women's Club 
1 (7 3/4 oz.) can salmon, 1 Tbsp. grated onion 
drained and flaked 1/8 oz. fresh parsley, chopped 
4 oz. cream cheese 1 tsp. horseradish 
2 tsp. lemon juice 1/2 c. nuts (pecans or other) 


Combine all ingredients except nuts and parsley; mix well. Chill 1 
hour. Combine nuts and parsley on wax paper. Shape salmon mixture 
into ball and roll in parsley-nut mixture. Refrigerate several hours. 

Serve with crackers. Serves 8 to 10. 


GAIL'S SHRIMP DIP Jackie Corkum 
Somers Women's Club 

1 can medium shrimp 1 Tbsp. lemon juice 

1 (8 oz.) pkg. cream cheese 1/3 c. mayonnaise 

2 Tbsp. ketchup salt and pepper to taste 

1 small grated onion horseradish, if desired 


dash of Worcestershire sauce 


Blend the above ingredients. Chill for 2 hours. Sprinkle with pap- 
rika. 


SHRIMP MOLD (Make Day Before) Connie Bernschien 
Norwalk Woman's Club 
1 can tomato soup 2 (4 1/2 oz.) cans shrimp, crushed 
3 small pkgs. cream cheese, 1 c. mayonnaise 
softened 3/4 c. each - chopped celery and 
1 1/2 Tbsp. gelatin onion 


Soak gelatin in 1/4 cup water. Heat cheese in soup; add gelatin and 
cool. Add mayonnaise-onion-celery and pinch of salt and pepper. Mix 
in crushed shrimp. Pour into mold and chill. 

Serve with hard cracker rounds. 


SHRIMP SPREAD Barbara Crum 
Mystic Woman's Club 


1 (8 oz.) pkg. cream cheese 1/3 tsp. salt 

1/3 c. mayonnaise 2 Tbsp. Rhine or dry wine 

1 tsp. lemon juice 1 (4 1/2 oz.) can drained and 
1/2 tsp. Worcestershire sauce chopped shrimp 


Combine all but shrimp and beat well with mixer. Add chopped 
shrimp. Serve on crackers. 


RAVIOLI NUDI (Spinach Dumplings) Rebecca Laird 
Branford Woman's Club 
3 lb. fresh spinach or 3 (10 oz.) 1/2 tsp. nutmeg 
pkgs. frozen chopped spinach, salt and pepper 
thawed and pressed dry flour for coating 
1 lb. ricotta cheese 1/4 c. (1/2 stick) melted butter 
4 egg yolks or more 
1c. finely grated Parmesan cheese 1/2 c. finely grated Parmesan 
cheese 


Prepare fresh spinach by removing stems and rinsing leaves thor- 
oughly in cool water. Place in large pot, cover and simmer over medium 
heat, stirring frequently, until leaves are wilted, about 2 to 3 minutes. 
Do not add additional water. Press dry in towel or colander. Finely 
chop in blender, food processor or by hand. 

Combine spinach, ricotta, yolks, 1 cup Parmesan cheese, nutmeg, 
salt and pepper. Blend well. Shape into l-inch balls, then coat lightly 
with flour. Place on tray or dish, but do not allow balls to touch each 
other. 

Place a few balls one at a time into boiling salted water. As each 
ball rises to top (it should take less than 1 minute) remove with slotted 
spoon. Place in top of double boiler or baking dish containing half the 
melted butter. Pour remaining butter over top and toss to coat lightly. 

Dust with 1/2 cup Parmesan cheese, cover and heat over simmering 
water or in a 350° oven until hot. 

This dish may be prepared 2 days ahead or frozen prior to adding 1/2 
cup Parmesan in last step. 

6 servings. 


SPINACH DIP Charlotte Parrotte 
Hamden Woman's Club 
1 loaf round Italian bread 1 pkg. dry vegetable soup (Knorrs) 
1 box chopped frozen spinach, 1 c. mayonnaise 
thawed and squeezed, do not 1 c. sour cream 
cook 1 small onion, minced 
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Mix all ingredients. Let sit for a few hours in refrigerator. Cut off 
top of bread. Hollow out and fill with dip. The bread that is removed 
should be torn into chunks and used for dunking. When dip is finished, 
eat the remaining round of bread. 


ZUCCHINI APPETIZERS Barbara Lemere 
Milford Woman's Club 

3 c. thinly sliced zucchini, 1/8 tsp. pepper 

unpeeled 1 tsp. seasoned salt 

4 eggs, slightly beaten 1 Tbsp. dried marjoram or 

Wi2ncs Oil oregano 

1 c. Bisquick 2 Tbsp. fresh parsley 

1/2 c. Parmesan cheese 1/2 c. chopped onion 

1/2 tsp. salt 1 clove minced garlic 


Mix, spread in well greased 13x9x2 inch pan. Bake at 350° for 35- 
45 minutes or until top is golden brown. 
Cut in squares. Serve warm. 


ZUCCHINI PUFFS Flora Main 
Milford Woman's Club 

2 medium zucchini, grated 1/4 tsp. salt 

1 large egg, well beaten dash pepper 


2 Tbsp. flour 


Stir all together, drop by tablespoons in butter, melted in fry pan. 
Turn when lightly browned, adding more butter if needed. 
Makes 14. 


VEGETABLE SOUP DIP Gail Viola 
The Woman's Club of Enfield 
1 pkg. Knorr's Vegetable 1 c. mayonnaise 
Soup Mix 1 pkg. chopped spinach (cooked 
1 pt. sour cream and drained) 


1 can sliced water chestnuts 


Mix all ingredients and let stand for at least 2 hours. (It's much bet- 
ter if it sits overnight.) 


VEGETABLE DIP Alva Torre 
The Woman's Club of Enfield 

2 large pkgs. cream cheese 1 small pepper (chopped) 

4 hard boiled eggs (chopped) 4 Tbsp. mayonnaise 


1 small onion (chopped) 
(Cont.) 
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Soften cream cheese with mayonnaise, then add rest of the ingred- 
ients. 

Serve with raw vegetables such as - carrots, celery, cauliflower, 
peppers, broccoli, etc. 


VEGETABLE DIP Naoma M. Morgenstein 
Honorary State President 1978-80 

1 small onion, cut up 1 tsp. prepared mustard 

1 c. mayonnaise 1/2 tsp. salt 

1/3 c. salad oil 1/2 tsp. paprika 

1/4 c. catsup 1/4 tsp. celery seed 

2 Tbsp. vinegar dash pepper 

2 Tbsp. sugar 1 c. crumbled blue cheese 


Blend ingredients in blender until smooth. Stir in blue cheese. Cov- 
er and chill. Yield: 2 1/2 cups. 
Serve with sticks of fresh vegetables. 


Write your extra recipes here: 
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Soups, Salads, 
Sauces & Dressings 


Amelia Simmons 


AMELIA SIMMONS published the first American cookbook 
in Hartford in 1796. Miss Simmons's book, "American 
Cookery, by Amelia Simmons, Orphan", was the first 

to feature recipes for Indian pudding, johnnycake, 
slapjacks and pumpkin pie. She was the first to 
mention cranberry sauce, maple sugar, Jerusalem 
artichokes, squash and yams and the first to say 
molasses instead of treacle and cookies for biscuits. 
A loaf cake recipe reads, "rub 6 pounds of sugar, 2 
pounds of lard, 3 pounds of butter inot 12 pounds 

of flour; add 18 eggs, 1 quart of milk and mix and 
bake." 

Sotheby's auction of her book in 1984 brought $22,000. 
The Rowan Tree Press has reissued "American Cookery" 
in paperback. 


SOUPS, SALADS, SAUCES, DRESSINGS 


SUSAN SAINT JAMES - Actress and Litchfield resident. Susan be- 
came involved with the special olympics as a result of her role in "The 
Kid From Nowhere". 

Susan says: "Soups are easy... use any rich stock ... veal, chick- 
en, beef, etc. Then improvise: Puree any vegetable with a cup or so of 
stock. Then thin with cream, stock, and wine or brandy. Always freeze 
2-3 cups of stock to use in a "cream of" soup in the future." 


AVOCADO-CUCUMBER SOUP Shirley Lawrenson 
Newton Woman's Club 

2 cucumbers 1/2 tsp. Tabasco 

1 small onion 1 tsp. salt 

1 large clove garlic 2 tsp. dill weed 

1 avocado 1 pt. sour cream or low-fat plain 

2 tsp. lemon juice yogurt 


Peel and seed cucumbers. Place in food processor with onion and 
garlic. Puree. Add lemon juice, seasonings and avocado. Blend again. 
Add sour cream with "pulse" on blender. Chill well before serving. 

Makes about 4 cups. 

(I had something like this in a restaurant one time and was so intrig- 
ued by it that I came home and experimented until I came up with my 
recipe.) 


BEEF AND BARLEY VEGETABLE SOUP Naoma M. Morgenstein 
Honorary State President 1978-80 


This is my Mother's recipe dating back to the early 1930's and isa 
good, hearty soup. 


2 lbs. soup meat bone 2 Tbsp. minced parsley 
(at least 1/2 meat) 1/2 c. barley 

2 Tbsp. Crisco 1c. sliced carrots 

1 1/2 Tbsp. salt or less 1/4 c. sliced onions 

2 qts. water 1/2 c. sliced celery 

1/4 tsp. pepper 2c. canned tomatoes 


Short Cut: Remove meat from bone, cutting into cubes. Brown in 
hot Crisco. Add soup bone, water, seasonings, vegetables, and barley. 
Cook about 2 hours. Stir occasionally. 

Preferred Way: Follow above directions but do not add vegetables 
and barley. Cook above about 1 hour. Add barley and cook 1 more hour. 
Add vegetables and cook 45 minutes. 

Yield: 8 servings. Can be frozen but tastes better if made the day 
before using. 
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FRENCH COUNTRY SOUP Marie Mac Dermid 
Plymouth Monday Club 


3 Tbsp. butter 1 tsp. salt 
2 medium carrots 1/2 tsp. sugar 
2 medium onions, halved and 4 c. water + 3 c. bouillon 
sliced 1 c. cooked, dried navy or 
2c. cabbage, chopped white beans 
2 large stalks of celery, cut 2 medium potatoes, cubed 
into 1 inch pieces other green vegetables (optional) 


Combine butter, carrots, onions, cabbage, celery, salt and sugar ina 
large heavy pot. Cover and cook over low heat for at least 30 minutes. 
Add water and bouillon; bring to boil. Add potatoes, beans and cover 
and simmer for 1 hour or longer until all vegetables are soft. 

Serve with slices of French bread which has been fried in butter and 
sprinkled with Swiss cheese. 


FRESH BROCCOLI CHOWDER Mrs. Harold Wood 
Farmington Valley Woman's Club 
2 cans chicken broth 2c. shredded Swiss cheese 
1 bunch fresh broccoli, 1 c. chopped ham (cooked) 
chopped (4 c.) 1/4 c. butter 
3 c. milk 3/4 tsp. salt 


lc. light cream 


Pour chicken broth into large pan. Add broccoli and bring to boil. 
Cover and cook 10 to 15 minutes or until tender. Add milk, cream, 
cheese, ham, butter and salt. Be sure the broccoli and chicken broth 
has cooled some before adding the milk and cream so that it will not 
curd. Cover and simmer for 15 minutes. 

Serve warm. Makes 2 1/2 quarts. 


CREAM OF BROCCOLI SOUP Naoma Morgenstein 
Honorary State President 1978-80 

1 1/2 lbs. broccoli 2c. heavy cream or Half & Half, 

5 c. chicken stock scalded 

1/4 c. butter or margarine 1/4 tsp. nutmeg 

2 Tbsp. chopped onion salt 

3 celery ribs, minced paprika 

1/4 c. flour grated Parmesan cheese 


Wash the broccoli and cut off the flowerlets. Set flowerlets aside. 
Peel the stems and chop coarsely. 

In large saucepan, place the stems and cover with chicken stock. 
Bring to boil and simmer for 1/2 hour. Drain and reserve stock. Put 
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the broccoli stems through the blender with 1 cup of the stock. Set the 
puree aside. Put the broccoli flowerlets in the chicken stock and bring 
to a boil; simmer for 5 to 7 minutes. 

Melt butter or margarine in saucepan and saute onion and celery for 
5 minutes. Stir in flour and cook for 3 to 4 minutes. Slowly stir in stock 
with the flowerlets and bring to boiling point. Add the broccoli puree 
and the scalded cream or Half & Half. Bring to boil; add nutmeg, salt 
and paprika to taste. Remove from heat. 

Serve with a dusting of cheese. Serves 8 to 10. 


COASTAL CLAM CHOWDER (Microwave) Elsie Gniazdowski 
East Haven Woman's Club 

2 slices bacon 1c. skim milk 

3 medium potatoes, peeled 2 Tbsp. cornstarch 

and diced 1 Tbsp. margarine or butter 

1/2 c. chopped onion 1/2 tsp. pepper 

1c. water 1 tsp. dill 

6 1/2 oz. can minced clams 1 tsp. fines herbes 


Dice bacon and microwave 1 minute. Combine with potatoes, onion, 
and water in 3 quart casserole. Cover with plastic wrap or glass lid. 
Cook in microwave on high for 8-10 minutes or until potatoes are tender. 
Stir halfway through cooking time. 

Mix milk gradually with cornstarch and thicken 1 1/2 - 3 minutes. 
Stir in with remaining ingredients. Cover and cook in microwave on 
high for 3-4 minutes. Stir halfway through cooking time. 


CORN CHOWDER Eleanor Curtis 
Waterbury Women's Club 


Cut 1 pound bacon in very small pieces. Fry slowly. Drain and set 
aside. 

In bacon fat saute 4 very large onions, finely chopped. Cut up 6 cans 
of small potatoes in bite-size pieces. Use 4 cans of cream-style corn. 
Salt to taste. 

Put all ingredients together and add 2 quarts Half & Half. Heat 
carefully and serve very hot. 


QUICK COLD CUCUMBER SOUP Jane Barbieri 
Somers Women's Club 
1 can frozen or regular an equal amount of milk 
(10 3/4 oz. can) cream of 1 or 2 chicken bouillon cubes 
potato soup 1 1/2 c. finely chopped cucumbers 


Heat slowly, stirring until very hot, 10 minutes. Blend or put through 
food mill. Refrigerate covered until chilled. 
(Cont.) 
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lc. light cream 1/2 c. minced cucumber 


Great for a hot day in summer! 


CUCUMBER AU ZUCCHINI SOUP Pat Cavanaugh 
Woman's Club of Greater New Milford 
1 large zucchini and 1 c. sour cream 
2 medium cucumbers 1 small onion 


1 c. chicken broth (heat to boil) 
Place all in blender. Blend well. Chill well. 


MARVELOUS MINNY Betty D'Amato 
Hamden Woman's Club 


It's a main dish Minestrone with salad, garlic bread, or a yummy 
soup snack. Add your own special veggies for a tasty treat. 


1 lb. ground chuck or 20 oz. can white or red or 
1/2 lb. each ground chuck/pork chick peas 

1 Tbsp. oil 2c. beef broth or stock 

1 large onion salt and pepper to taste 

3 celery stalks 1/4 c. small pasta 


1 lb. can tomatoes 


Saute meat in oil in Dutch oven until brown. Stir in onion and cel- 
ery. Cook until tender. Skim off extra fat. Add tomatoes, breaking 
them with a wooden spoon. Simmer 10 minutes. Stir in beans, salt, 
pepper and beef broth. Bring to boiling. Sprinkle pasta over top. Low- 
er heat and simmer another 10 minutes until tender. 

Sprinkle with Parmesan cheese. 


MUSHROOM AND ONION SOUP Barbara Lemere 
Milford Woman's Club 
8 oz. fresh mushrooms, 2 Tbsp. flour 
rinsed and patted dry 1/2 tsp. salt 
2 Tbsp. butter 1/16 tsp. pepper 
1 medium onion, finely diced, 1 (10 3/4 oz.) can chicken broth, 
Wee. undiluted 


11/4 c. milk 


In a food processor with the coarsely grate the mushrooms, or chop 
with a knife. There should be 3 cups. 

In a medium saucepan, melt the butter; add onion and cook gently, 
stirring often, until golden brown and tender. Add mushrooms and cook 
rapidly, stirring often, until wilted. Have heat high enough so mush- 
rooms do not give off their liquid. Stir in the flour, salt and pepper. 
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Off heat, gradually stir in the broth and milk, beating till smooth. 
Cook over moderate heat, stirring constantly until thickened. 
Makes 3 1/2 cups. 


SHERRIED MUSHROOM BOUILLON Suzanne B. Bell 
Putnam Woman's Club 
1 can (3 or 4 oz.) sliced 1 Tbsp. lemon juice 
mushrooms and liquid 1 can condensed beef broth 
3 green onions, trimmed and 1 1/3 c. water 
sliced thin 1 Tbsp. dry sherry 


1. Combine mushrooms and liquid, green onions and lemon juice in 
a medium size saucepan. Bring to boiling; cover. Simmer 3 minutes. 

2. Stir in broth and water. Bring to boiling. Turn off heat; stir in 
sherry. 

3. Pour into soup cups. Sprinkle with chopped parsley, if you wish. 

Makes 4 servings at about 25 calories each. 


POTATO-LEEK SOUP Ann Benvenuto 
Orange Woman's Club 

1 3/4 lbs. potatoes, diced 2 qts. liquid, combine 1 c. water 

1 3/4 lbs. leeks, thinly sliced with 13 oz. chicken broth 


1/2 c. cream, medium 


Cook ingredients about 40 minutes or till tender. Puree about 3/4's 
of the solids, mix with the liquids; add 1/2 cup cream and remaining 
solids. 

Serve with chives, optional. Serves 6-8. 


SPINACH SOUP Kay Nugent 
South Windsor Women's Club 

1 medium onion, diced fine 1 pkg. frozen chopped spinach 

32 oz. chicken broth 6 oz. Philadelphia cream cheese 


Saute onion in 2 tablespoons butter until limp. Add chicken broth 
and frozen spinach and simmer until spinach is broken apart. Cut in 
cream cheese the size of peas and stir until partially melted. 

Serve immediately or refrigerate and serve cold. 


SUMMER SOUP Marge Elliott 
Cheshire Women's Club 

1 can tomato soup 1 lemon 

1 can milk 1 c. cottage cheese 

1 Tbsp. onion, grated salt and pepper 

dash Tabasco sauce 1/2 tsp. horseradish 


(Cont.) 
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Grate onion; add juice of a lemon, then put all the ingredients into 
a blender. Blend until well mixed; chill overnight and serve ice cold. 


This will keep for several days. 


CREAM OF ZUCCHINI SOUP 


2c. peeled and chopped 
zucchini (3 small) 

1/2 c. diced celery 

1/3 c. diced onion 

1/8 tsp. white pepper 


Evelyn Smith 
Trumbull Woman's Club 


3 c. water 

3 chicken bouillon cubes 

1 (8 oz.) pkg. cream cheese, 
softened 


Combine first 6 ingredients; bring to a boil. Reduce heat and sim- 
mer for 30 minutes, stirring often. Add cream cheese, stirring until 


well blended. 


Serve with a sprinkling of dried dill weed. 


CREAM OF VEGETABLE SOUP 


3 potatoes 

1 onion 

1 carrot 

1 Tbsp. flour 


Mrs. G. W. Perry 
Hartford Woman's Club 


1 Tbsp. butter 
3 stalks celery 
1 pt. milk 

1/2 c. cream 


Boil all vegetables together in a quart of water. When well done, rub 
through a puree sieve and put back into water in which they were boiled. 

Make a white sauce of the flour, butter and milk and add this to the 
vegetables. Place in double boiler and when ready to serve, stir in 


cream. 
AMBROSIA SALAD 
small can instant pistachio 
pudding, or any other 
flavor 
Mix above. Chill and serve. 
1-2-3-4 MOLD 


1 (16 oz.) can crushed pineapple, 
drained well 


Emma Brunelli 
East Haven Woman's Club 


8 oz. can crushed pineapple, 

unsweetened, with juice 
can fruit cocktail, drained 
9 oz. container Cool Whip 


Jean Cooke 
West Hartford Woman's Club 


1 lb. small curd cottage cheese 
1 (8 oz.) container Cool Whip 


1 (3 oz.) pkg. jello, sweet or diet, any flavor 


Mix pineapple with dry jello. Add cottage cheese. Using a wire 
whip, mix in Cool Whip. Place in mold and refrigerate for at least 1 
hour. 

Garnish with nuts, mandarin oranges or topping of your choice. 


GINGER APPLE SALAD Pearl C. Wiebe 
Fairfield Woman's Club 

8 apples, cored and chopped 1/2 c. chopped walnuts 

1 Tbsp. grated ginger root 2 Tbsp. honey 

1 c. chopped celery 1/3 c. orange juice 


1/2 c. raisins 


Combine above ingredients and chill. Serve on lettuce leaves. Gar- 
nish with slices of orange and mint leaves. 


ARTICHOKE & BEAN SALAD Lois Saviano 
Norwalk Woman's Club 
large jar marinated artichokes, 1 can white tuna, drained 
drained thinly sliced onions 
can of string beans, drained a few small pickles, sliced 
1c. sliced celery blue cheese dressing 


1/2 - 1 head shredded lettuce 


Blend all together. 


ARTICHOKE-RICE SALAD Jeanne Deacon 
Trumbull Community League 
1 pkg. chicken flavored rice 2 (6 oz.) jars marinated artichoke 
mix (Uncle Ben's) hearts 
4 green onions, sliced thin 3/4 tsp. curry powder 
1/2 green pepper, chopped 1/3 c. mayonnaise 


12 pimento-stuffed olives, sliced 


Cook rice as directed on package, omitting butter. Cool in large 
bowl. Add green onion, pepper, and olives. Drain artichoke hearts, re- 
serving marinade. Cut hearts in half. Combine artichoke marinate with 
curry powder and mayonnaise; mix and chill. 


3 BEAN SALAD Jeanette Mackenzie 
Orange Woman's Club 
1 lb. can French string beans 1 lb. can chick peas, drained 
2 small cans Le Seur peas 4 stalks celery, cut fine 
1 lb. can kidney beans, drained 1 green pepper, cut fine 
(Cont.) 
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Brine: 


1c. vinegar 1 tsp. salt 
1/2. c. om 1 Tbsp. water 
3/4 c. sugar 


Combine all ingredients and store in jars. Chill overnight before 


using. 
Serves 8. 
BEET SALAD Shirley Haynes 
Bloomfield Woman's Club 
1 (16 oz.) can beets, chopped 1/2 c. beet juice ) or use 3/4 c. 
1 small pkg. lemon jello 1/4 c. cold water) of beet juice 
1c. hot water 2 Tbsp. vinegar 


2 tsp. grated onion 


Dissolve jello in hot water. Add all other ingredients. Pour into 
8x8 inch pan and let set. 


CABBAGE SALAD Alice Kalas 
Ellington Women's Club 

8 c. cabbage, shredded 1 green pepper, chopped 

2 carrots, shredded 1/2 c. diced onion 


Pour 1/2 cup cold water over all and refrigerate. 


Dressing: 
2/3 c. white vinegar 1c. sugar 
2 tsp. celery seed 1 1/2 tsp. salt 


Mix and bring to boil. Dissolve 1 package Knox plain gelatin in 1/2 
cup cold water. Add to dressing. Add 1/3 cup oil to dressing. Cool. 
Pour over cabbage. 

Keeps very well. 


CHICK PEA SALAD Louise Ciarloni 
Hamden Woman's Club 


A plan-ahead salad that is simple and tasty. 


1 can chick peas 1 green pepper 
4 scallions 1/4 c. parsley 
1 pimento olive oil 


wine vinegar 
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Drain chick peas. Mix with chopped scallions, pimento, green pep- 
per, parsley. Toss with enough oil and vinegar to moisten. Black pepper 
to taste. 

Chill and serve. 


CHICKEN SALAD WITH HONEY-MUSTARD VINAIGRETTE 
Valerie Erichs, New Canaan Woman's Club 


lc. olive oil 1 small red onion, thinly sliced 
2 cloves garlic 1/3 lb. smoked Gouda, julienned 
3 chicken breast halves, 2 Tbsp. Dijon mustard 

deboned and julienned 1 tsp. dry mustard 
8 oz. fresh or dried tortellini 3/4 c. cider vinegar 
1 green pepper, diced 1/4 c. honey 
3 stalks celery, diced 3 oz. Canadian bacon, cooked 


and julienned 


Heat 2 teaspoons olive oil in a skillet; add garlic and saute until 
golden. Remove garlic. Add chicken to hot oil and stir-fry for 3 to 4 
minutes. Drain, reserve and cool. 

Cook tortellini according to package directions. Drain and toss with 
2 tablespoons olive oil. Cool. 

In a salad bowl combine chicken, tortellini, green pepper, celery, on- 
ion and cheese. : 

In a small bowl combine rest of olive oil with mustards, vinegar and 
honey to make vinaigrette. Pour over salad and toss well to combine. 
Top with Canadian bacon and serve. 

Serves 6 to 8. 


PARTY CHICKEN SALAD Ruth Humphrey 
Orange Woman's Club 

2 1/2 c. chicken breasts, cubed 1c. pineapple cubes, cut 4 ways 

1 1/4 c. celery, cubed 1 c. white seedless grapes, halved 

1/4 to 1/2 c. cooked, fresh or 1/4 c. slivered toasted almonds 


frozen peas 


Dressing: 1/2 cup mayonnaise blended with juice of pineapple (a 
scant 1/4 cup) and 1/2 teaspoon Tabasco. 


Toss all ingredients until coated with dressing. Chill. Serve on crisp 
lettuce and top with avocado and kiwi fruit. 
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OVERNIGHT SALAD Betty-Rae Cebelius 
Federated Woman's Club of Glastonbury 


1 head of lettuce 1 pkg. frozen peas (uncooked) 
1/2 c. chopped onion 1 pt. mayonnaise 

1/2 c. chopped green pepper 2 Tbsp. sugar 

1/2 c. chopped celery 4 oz. shredded cheddar cheese 


Shred lettuce into a 13x9x2 inch pan. Spread over it pepper, onion, 
celery and peas. Spread mayonnaise over it like frosting. Sprinkle sug- 
ar, cheese and if desired, crisply fried crumbled bacon. Chill overnight. 

Toss lightly for serving. 


SEVEN LAYER SALAD Mary Ann Flagg 
Evening Women's Club of Norwalk 


Use a 2 quart glass bowl so salad may be seen. Layer, starting on 
bottom: 


1 chopped bunch watercress 

1/2 pound bacon pieces, not too small 

1/2 head iceberg lettuce, shredded 

10 ounce package frozen peas, do not cook 

1 medium red onion, chopped 

4 hard cooked eggs, sliced 

1/2 cup Hellmann's mayonnaise, mixed with 1/2 cup Miracle Whip 
4 ounces grated Mozzarella cheese 


Make 1 day ahead and refrigerate. 


TOSSED SALAD Marjorie Sauzedde 
Terryville Woman's Club 


Preferably use wooden salad bowl and wooden spoon and fork. Add 
ingredients in order given into bowl: 


Onions, cauliflower, carrots, green pepper, zucchini, cucumbers, 
etc. Blend these in dressing (below). 


Just before serving, add greens (lettuce, spinach, endive, etc). Toss, 


a turning over motion which brings dressing up over greens and mixes 
with other vegetables. (I don't use tomatoes since they are too wet.) 


Salad Dressing: 


1/2 tsp. coarse Kosher salt 1/2 - 1 tsp. Dijon mustard (blend 
1/4 tsp. freshly ground peppercorns __ with vinegar) 
1 Tbsp. wine vinegar salt and pepper 


2 Tbsp. light olive oil 
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Stir well with fork to mix. 


COLD PASTA SALAD Priscilla Woyke 
New Canaan Woman's Club 


Mix cooked vermicelli with any chopped raw vegetables you may 
have on hand, such as: broccoli, carrots, zucchini, tomatoes, or cucum- 
ber. Cover with red wine and vinegar dressing. Sprinkle with about 2 
tablespoons Italian Seasonings and 4 tablespoons Parmesan cheese. 

Toss gently and refrigerate a few hours before serving. 


VERMICELLI ITALIAN Barbara Burns 
Windsor Women's Club 


Cook 1 pound vermicelli according to package directions; drain. 
Add 1 (8 ounce) jar Wishbone Italian Salad Dressing. Cool at least 12 
hours. 


Combine: 
1 1/2 c. mayonnaise 1 tsp. basil 
6 scallions, chopped 1 tsp. oregano 


3/4 c. parsley, chopped 


Add above mixture to cold vermicelli. Let set for at least another 
12 hours. 


TABBOULEH (Wheat Salad) Theresa C. Ziter 
Woman's Club of Enfield 
2c. whole bulgar wheat* 1 medium onion, chopped 
4-5 c. cold water 1 tsp. salt 
1 bunch of parsley ** 1 tsp. black pepper 
1 bunch of scallions ** 1 tsp. cinnamon 
handful of fresh peppermint** fresh basil (about 4 or 5 leaves) 
2 fresh tomatoes, quartered 1/2%es oil 
(or smaller) 3/4 to 1 c. fresh-squeezed lemons 


Soak wheat in cold water for about 1/2 hour; set aside. In a large 
salad bowl, combine the vegetables and spices (except the lemon juice 
and oil); set aside. Drain wheat. Then add wheat, oil and lemon juice 
to the other ingredients; toss together. Keep refrigerated. Serve with 
Sahara (Pita) bread. 

*May be found in Middle-Eastern grecery stores. 

**Shred parsley, scallions and peppermint with scissors. 
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BEAU MONDE DRESSING 


To taste: 


chopped chives 
chopped dill 
chopped parsley 


Betty Meek 
Norwalk Woman's Club 


Beau Monde spice 
sour cream 


Mix all together and serve with fresh vegetables. 


GREEN GODDESS DRESSING 


1/3 c. mayonnaise 

1 egg 

1/3 c. vegetable or olive oil 

2 minced garlic cloves 

1/4 c. chopped scallion greens 


Patricia Andrews 
Ridgefield Woman's Club 


1 Tbsp. minced fresh chives 
1/4 c. parsley, minced 

1 Tbsp. white vinegar 

2 Tbsp. lemon juice 

salt and pepper 


Combine all the ingredients in a blender and process until smooth. 


Season to taste with salt and pepper. 


Makes 1 1/2 cups. Try some mixed with tuna. 


RUSSIAN DRESSING 


A Recipe From the Late Mrs. H. B. Brainard, 


Honorary State President, 1920-22, Reprinted From 
the 1937 Cookbook, The Woman's Club of Enfield 


2/3 tsp. salt 

1/2 tsp. paprika 
dash red pepper 
juice of 1 lemon 


2 Tbsp. A-1 sauce 

3 Tbsp. chili sauce 

4 Tbsp. mayonnaise 

2/3 Tbsp. chives, chopped 


Mix all together and serve on sections of lettuce. 


SALAD DRESSING 


1 clove garlic, minced 

1 tsp. salt 

2 tsp. sugar 

dash of fresh ground pepper 
a tsp. dry mustard 


Mix ingredients in order given. 


Chill. 
Yields: 2 1/2 cups. 


Eleanor Beyer 
Woman's Club of Enfield 


dash of Tabasco 
1/2 tsp. paprika 
1c. wine vinegar 
1 1/2 c. salad:oil 


Cover tightly and shake vigorously. 


TOMATO FRENCH DRESSING Kay Murphy 
Torrington Woman's Club 


1 can tomato soup 1 Tbsp. grated onion 
1/4 c. vinegar 1 tsp. salt 

1/2 c. salad oil 1 tsp. paprika 

1 Tbsp. Worcestershire sauce 1 tsp. dry mustard 
1/4 c. sugar 


Yield: Approximately 1 1/2 cups. Mix well. Shake before using. 


VINAIGRETTE Suzanne Smith, Darien Women's Club 

(Affectionately called 'Mother's Delight’ In Our Family) 

1/2 c. vegetable oil 1 large clove garlic, pressed 

1/2 c. light olive oil 1/2 tsp. freshly ground pepper 

1/3 c. wine vinegar 1/2 tsp. prepared mustard 

2 Tbsp. sugar 3 pinches curry powder 

1 tsp. salt 3 dashes Tabasco and 
Worcestershire 


Place all ingredients in a glass jar and shake vigorously. 


APRICOT DELIGHT Lucille H. Garrigus 
Farmingbury Woman's Club of Wolcott 

1 large pkg. apricot jello 3 to 4 bananas 

1 (11 oz.) can mandarin oranges 1 pkg. Dream Whip 

1 (8 1/2 oz.) can crushed pineapple 


Make jello as directed on package. Drain pineapple and mandarin 
oranges (reserve juices). Add pineapple, oranges and sliced bananas to 
jello. Pour into 9x13 inch dish. Refrigerate until well set. 

Mix 1 cup of pineapple and orange juice together with 1 beaten egg, 
1/2 cup sugar, 3 tablespoons of flour and a dash of salt in saucepan. (I 
beat this with egg beater for 30 seconds to make smoother.) Next cook 
over medium heat, stirring constantly, until it thickens. Remove from 
heat and set aside to cool. 

When this pudding mixture is cool, whip 1 envelope of Dream Whip 
as directed on package and fold this into pudding mixture. Stir together 
and then spread over jello mixture. Refrigerate. 


MOLDED BLUEBERRY SALAD Lucille H. Garrigus 
Farmingbury Woman's Club of Wolcott 
First Layer: 
1 (3 oz.) pkg. raspberry flavored 2c. hot water 
jello 
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Dissolve jello in hot water and pour into a 9x13 inch pan. Allow to 
set. NOTE: Allow each layer to set well before adding the next. 


Second Layer: 


1 envelope unflavored gelatin 

1/2 c. cold water 

3/4 c. sugar 

1 c. whole milk (or cream or 
Half & Half) 


1 (8 oz.) pkg. softened cream 
cheese 

1/2 c. chopped nut meats 
(optional) 

1 tsp. vanilla 


Dissolve gelatin in cold water. Heat cream with sugar. Do not boil. 
Stir in dissolved gelatin. Add vanilla and cream cheese. Stir (whisk) 
until creamy. Let cool and add nuts (optional). 


Third Layer: 


1 (3 oz.) pkg. raspberry jello 
1c. boiling water 


1 (16 oz.) can blueberries (with 
juice) 


Dissolve gelatin in boiling water; cool. Add blueberries. Refriger- 


ate before serving. 


CRANBERRY JELLO MOLD 


Combine: 


1 (3 oz.) pkg. raspberry jello 
1 (3 oz.) pkg. strawberry jello 


Mix well. Add: 


1/2 small can orange juice 
concentrate 


When partially set, add: 


2c. diced apples or 
mandarin oranges 


Betty Francis 
Mystic Woman's Club 


2c. boiling water 


1 can whole berry cranberry 
sauce 


1/2 c. chopped celery 
1/2 c. chopped nuts (optional) 


Pour into large mold and chill. Unmold on lettuce leaves. 


Serves 10. 


FROSTY CRANBERRY MOLD 


1 (8 1/2 oz.) can crushed 
pineapple 

1 can whole cranberry sauce 

1 (6 oz.) pkg. raspberry gelatin 


Dianne Muzio 
Stafford Women's Club 


1 (8 oz.) pkg. soft cream cheese 
2 Tbsp. mayonnaise 

lc. heavy cream, whipped 

1/2 c. chopped nuts 


Drain fruit and reserve liquid. Add water to the liquid to make 2 
cups. Bring liquid to a boil and add gelatin to dissolve. Chill until par- 


tially set. 


Beat softened cream cheese and mayonnaise until fluffy. Beat in 
gelatin, then fold into whipped cream. Set aside about 1 cup of this 
mixture. Add fruit and nuts to the remaining cheese gelatin mixture. 
Chill fruit and nut mixture until surface is set, then frost with reserved 


mixture. 


This will serve 12 to 14 people. It can be placed in the freezer. 


CRANRASPBERRY SOUR CREAM MOLD 


2 (3 oz.) pkgs. raspberry jello 

1 3/4 c. boiling water 

1 (16 oz.) can whole cranberry 
sauce 


Hazel Barr 
Norwalk Woman's Club 


1 (20 oz.) can crushed pineapple, 
undrained 
1c. sour cream 


Dissolve gelatin in boiling water. Stir in cranberry sauce and pine- 
apple until sauce melts. Chill till partially set. Pour half of mixture 
into 6 1/2 cup mold. Chill till almost firm. Let rest of gelatin stand 
at room temperature. Stir sour cream and spoon gently over mold. 
Spoon rest of gelatin gently over sour cream. 


Refrigerate till firm. 


CREAMY FRUIT SALAD 


Drain well: 
1 can pineapple chunks 
1 can mandarin oranges 
1 can sliced peaches 


Blend in mixer: 


ie /i2ncamdik 
1 pkg. instant vanilla pudding 


Flora Main 
Milford Woman's Club 


2 bananas, sliced 
2 apples, peeled and sliced 


3/4 c. sour cream 
1/2 of 6 oz. can frozen orange 
juice 


Pour over fruit. Refrigerate till serving time. 


FRUIT NECTAR SALAD Doris Jordan 
Bloomfield Woman's Club 


1 envelope Knox unflavored 1/2 c. water 
gelatin 8 whole cloves 
2 Tbsp. sugar 1 Tbsp. lemon juice 
12 oz. can apricot nectar 1 1/2 c. drained mixed fruit, 
1/4 tsp. salt canned or frozen 


Mix gelatin, sugar and salt thoroughly in small sauce pan. Add nec- 
tar, water, cloves. Place over low heat and stir until gelatin is dissolv- 
ed. Simmer 5 minutes. Remove from heat and strain to remove cloves. 
Add lemon juice. 

Place pan in bowl of ice or chill in refrigerator to unbeaten egg 
white consistency. Fold in drained mixed fruit. Turn into mold or pan. 


GELATIN Dianne Muzio 
Stafford Women's Club 

2 large red pkgs. jello 1/2 c. chopped nuts 

2c. boiling water 1/2 c. frozen blueberries or 

1 can crushed pineapple other frozen fruit, such as 

strawberries cherries, raspberries 

1 can mandarin oranges Cool Whip, or tiny marshmallows 


Dissolve gelatin in boiling water and partially set in refrigerator. 
Add fruits and nuts and chill until set. Put Cool Whip or tiny marsh- 
mallows on top of gelatin. Chill mixture in a lovely looking dish, rather 
than a mold, and everyone will compliment. 

This is a favorite dish that I make for gatherings where an easily 
digested food is desired. 


CRIMSON GELATIN SALAD Jeanette MacKenzie 
Orange Woman's Club 

6 oz. pkg. raspberry jello scant 1/2 c. vinegar 

16 oz. can stewed tomatoes medium apple, diced 


1/2 c. chopped celery 


Dissolve jello thoroughly in 2 cups boiling water. Add stewed to- 
matoes, puree in blender with vinegar, apple and celery. Pour into 8 
inch square pan. Cut squares to serve with lettuce and dressing. 

Dressing: Mix equal parts of mayonnaise and sour cream, thinned 
with orange juice. 
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TWO COLOR JELLO MOLD Rose Sperandio 
Orange Woman's Club 


2 large pkgs. or 4 small pkgs. 8 oz. sour cream 

of 2 different flavor jellos 1 c. small marshmallows, white 
1 (16 oz.) can crushed or colored 

pineapple, drained (reserve) ungreased bundt pan 


Step 1: Dissolve 1 large package or 2 small packages of jello in 2 
cups hot water and 1 cup pineapple juice. Add crushed pineapple and 
sour cream and mix well. Pour into pan and place marshmallows on top. 
Refrigerate until jello is solid. 

Step 2: Dissolve second package of jello in 2 cups of hot water and 
1 cup of cold water. Loosen sides of jello mold all around and pour 
second color jello into center. Chill until solid. Dip pan in hot water, 
turn over onto serving dish. 

Garnish with shredded coconut. 


LUSCIOUS LIME SALAD Joy Folsom 
Milford Woman's Club 

1 pkg. lime jello 1/4 tsp. salt 

1c. hot water 1 tsp. vinegar 


1/2 c. pineapple juice 
Mix together and chill. When soft set, beat until foamy. Add: 


3/4 c. cottage cheese 3/4 c. diced celery 
1 c. drained crushed pineapple chopped nuts (optional). 
1/2 c. salad dressing 


Mix and chill for an hour or more. Can be served on lettuce as a 
salad or can also accompany a cook-out as something light along with 
the potato salad. 


MANDARIN ORANGE MOLD Mary Fran Conley 
New Canaan Woman's Club 
2 pkgs. (3 oz. each) orange 1 small can mandarin oranges 
gelatin 2 small cans frozen orange juice 
2c. simmering water 1 small jar marshmallow fluff 


Dissolve gelatin in simmering water. Place oranges in bottom of 6 
individual molds and pour some of the hot gelatin over them, making 
sure to cover them. Place this in the refrigerator and chill until almost 
set. To the balance of the hot gelatin, add the two cans of frozen or- 
ange juice and stir well until blended. Chill until it mounds when 


(Cont.) 
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spooned. Add marshmallow fluff and whisk until fluffy. Pour this over 
the set mandarin orange sections. Chill until firm. 


PERFECTION SALAD Grace Neuweiler 
Laurel Woman's Club 

1 (3 oz.) pkg. lemon gelatin 3/4 tsp. salt 

1 c. boiling water 3/4 c. cold water 

2 tsp. vinegar 1 c. finely chopped cabbage 

1 c. chopped celery 1/4 c. diced pimentoes 


Dissolve gelatin in hot water; add cold water, vinegar and salt. 
Chill until very thick. Fold in vegetables and pour into mold. Chill 
until firm. 


PINEAPPLE GELATIN SALAD Elizabeth O. Babes 
Torrington Woman's Club 

1 (3 oz.) pkg. lime jello 1c. hot water 

1c. hot water 3/4 c. cold water 

3/4 c. pineapple juice 1/2 c. whipped cream (Cool Whip 

1c. drained pineapple (crushed) may be used) 

1 (3 oz.) pkg. lemon jello 1 (3 oz.) pkg. cream cheese 


Dissolve lime jello in 1 cup hot water; add juice and pineapple. 
Pour into pan and let chill until firm. Dissolve lemon jello in 1 cup of 
hot water. Add cold water and chill until slightly thickened. Whip 
lemon jello until fluffy and thick. Whip cream and fold into creamed 
cheese. (Cream cheese should be softened and mashed.) Fold into 
whipped lemon jello and pour over firm lime jello. 

This recipe could be doubled and put into a 13x9 inch Pyrex dish. 
Cuts nicely into squares. Excellent for a pot luck luncheon. 


PRETZEL SALAD Lois Saviano 
Norwalk Woman's Club 


You will be very surprised. This tastes exactly like it has nuts in 
it. 


2 1/2 c. any kind of pretzels, 1 c. confectioners sugar 
broken into pieces 1 egg 
3 Tbsp. sugar 1 (9 oz.) container Cool Whip 
3/4 c. butter or oleo 1 (6 oz.) pkg. red jello 
1 (8 oz.) pkg. cream cheese, 2c. boiling water 
softened 


Mix jello and boiling water. Let set until syrupy, approximately 
1-1 1/2 hours, Put pretzels in plastic bag and crush into small pieces 
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with rolling pin. Put into bowl without shaking bag, we don't need all the 
extra salt. Melt oleo and mix with 3 tablespoons granulated sugar and 
pretzels. Pat mixture into 9x13 inch pan. Bake at 350° for 10 minutes. 
Cool. 

Mix confectioners sugar, cream cheese and egg. Fold in Cool Whip. 
Spread over pretzel mixture. When jello is syrupy, pour it over the 
first 2 layers. Chill until firm. 


PAT'S CREAMY PESTO SAUCE Tina Rava 
North Branford Women's Club 

6 garlic sections 1/2 c. Parmesan cheese 

1/2 c. olive oil 1 (8 oz.) pkg. cream cheese 


1/2 jar dried basil (or 1 c. fresh) 


Chop garlic in food processor or blender. Add basil and Parmesan 
cheese. Gradually add oil. (This can be stored in a jar, refrigerated, 
for a year, with a little oil over it.) 

Place cream cheese in processor or blender, thinned with a little 
milk or cream. Place 2 tablespoons of pesto in processor and blend 
slightly. 

This can be served over cooked fettucine noodles or chilled and 
used as a dip for raw vegetables. 


Write your extra recipes here: 
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Write your extra recipes here: 
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Meat 
Main Dishes 


ydia Sigourney 


LYDIA SIGOURNEY was born in Norwich in 1814, and 
moved to Hartford upon her marriage. Known as the 
"Sweet Singer of Hartford" because of her sentimental 
and flowing writings, the Poetess was one of the 
first to concentrate on purely American themes--— 
"An Indian at the Tomb of Washington", "Fall of the 
Charter Oak", "The Deaf, Dumb and Blind Girl at the 
American Asylum, Hartford". Before her death in 
1865, she had published 56 volumes. Lydia was a 
member of the Hartford Wits, which also included 
Mark Twain, his publisher, Charles Warner and 
Harriet Beecher Stowe. 

Despite the objections of her husband, she was 
active in reform movements. 


MEAT 
MAIN DISHES 


MARINADE FOR LONDON BROIL OR OTHER BEEF Joy Folsom 
Milford Woman's Club 
1/4 c. grated onion dash Tabasco 
1 Tbsp. crumbled, dried 1/3 c. wine vinegar 
sweet basil Z/ 3acasaladtoil 


1/2 tsp. salt 


Marinate overnight, turning several times. 


BUL-KO-KEE (Korean Barbecued Beef) Priscilla Woyke 
New Canaan Woman's Club 
1 lb. top round beef, thinly 2 Tbsp. sesame oil 
sliced into strips 2 Tbsp. vegetable oil 
3 Tbsp. brown sugar 2 garlic cloves, crushed 
1/2 c. soy sauce 2 scallions, finely chopped 


salt and pepper 
5 Tbsp. ground, roasted sesame seeds 


Mix beef with sugar, soy sauce, salt, pepper, half the sesame seeds, 
oil, garlic and scallions. Marinate at room temperature for 2 hours. 
Place strips of beef on a broiler pan and broil 5 to 8 minutes, until ten- 
der and evenly browned. Sprinkle with the remaining sesame seeds and 
serve with rice at once. 


Serves 4, 
BEEF BRISKET Mary Alice Michael 
Evening Women's Club of Norwalk 
2 cans concentrated onion soup 2c. water 


or 1 pkg. dehydrated onion soup 


Place beef in roasting pan, fat side up. Bake 3 hours in 325° oven 
uncovered. Add the soup. Cover and continue cooking 2 1/2 hours. 


EASY BEEF BURGUNDY Dorothy L. Bivens 
Southport Woman's Club 
3 medium onions, sliced 1/2 tsp. thyme leaves, crushed 
2 1/2 lbs. round steak, cut 1/4 tsp. pepper 
in 1 inch cubes 3 Tbsp. flour 
2 (4 oz.) cans mushrooms, 2 beef bouillon cubes 
stems and pieces 2c. red burgundy wine 
(Cont.) 


BS) 


1 1/2 tsp. garlic salt 
1/2 tsp. thyme leaves, crushed 


Arrange onion slices on bottom of 3 quart casserole. Top with meat 
cubes. Drain mushrooms, reserving liquid. Place mushroom pieces on 
top of meat. Sprinkle with garlic salt, marjoram, thyme and pepper. 

In saucepan gradually blend reserved mushroom liquid into flour to 
make a smooth paste. Add bouillon cubes and burgundy and cook, stir- 
ring constantly, until mixture comes to a boil. The bouillon cubes 
should be dissolved. If not, remove pan from stove and stir mixture un- 
til dissolved. Pour over meat in casserole. 

Cover and bake in moderate oven (350°) for 2 1/2 to 3 hours, or 
until meat is tender. May be made in morning and baked later in the 
day. Serve with wide buttered noodles. Serves 6-7 easily. 

Can be doubled or tripled for a crowd - great buffet dish. 


GLENN'S CORNED BEEF Flora Main 
Milford Woman's Club 
1 oz. salt peter, for nice 1 small potato 
red color (optional) 1/2 c. salt, kosher, leaves no 
5 lb. brisket or bottom round scum 
2 Tbsp. pickling spice earthen crock 


Rub plenty of salt peter into meat. Fill crock 3/4 full of water, 
then add the potato and then add the spices and kosher salt until the 
potato floats. Then add the meat. Be sure meat remains covered with 
liquid during the curing process. Use a plate with a weight if meat is 
thick like pot roast. It will take 10 days to 2 weeks, depending on 
thickness of meat. 

Meat will be a little shiney and reddish when finished, and superb! 


QUICK & EASY CORNED BEEF DINNER Lois Saviano 
Norwalk Woman's Club 


(When you would like corned beef and cabbage but don't want all 
that salt.) 

Purchase desired amount of thick slices of corned beef at the deli 
counter. Clean and cut into appropriate sizes - 


wedges of cabbage onion 


turnip carrots - whole or half 
potatoes or whole small red ones 


Cook vegetables with 1 cup water in pressure cooker at 15 pounds 
for 9 minutes. Drain. Add butter. 


Lay sliced corned beef on top and replace cover for about 5 minutes 
to heat the meat. 
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OLD FASHIONED BEEF STEW Gladys Johnson 
Honorary State President 1941-43 


"I was never a good cook... the Chairman always said, Gladys you 
can bring the coffee and cream... I'm not too sure of the directions 
but I'm sure I could make it still. It took quite some time to prepare but 
in memory I can still taste it." 


1 1/2 lbs. stew beef, cut in 3 or 4 potatoes 
2 inch cubes 3 or 4 carrots, 1/4 inch slices 
3 or 4 onions, quartered 


A large cast iron spider is best for cooking. Trim off beef fat, try 
out enough fat in spider to cover bottom. Dump in beef cubes. Keep 
them moving to prevent sticking. When well browned, cover meat with 
cold water. Add pinch of salt. Keep at simmer until tender. Add, 
Keeping at low boil, the onions, potatoes, then carrots. Optional a few 
stalks of sliced celery, but never use canned peas! 

When vegetables are ready (not overcooked), thicken to taste witha 
flour and water mixture, 1/2 cup water in 1 tablespoon flour. This is 
not a broth so thicken quite a bit. 

Better next day when reheated. 


QUICK BEEF STROGANOFF Barbara Lemere 
Milford Woman's Club 


Cut 3 minute steaks into strips. Brown in 2 tablespoons fat or butter. 
Add 1 sliced onion and 1 minced garlic clove. Cook until meat is ten- 
der. 


Sauce: 
1 can cream of mushroom soup 1 (3 oz.) can sliced mushrooms 
1 c. sour cream ; 2 Tbsp. ketchup 


Add to meat; heat and serve with noodles. 


BEEF STROGANOFF Florence C. Monroe 
GFWC Putnam Woman's Club 

3 lbs. stew meat, cubed 1/2 pkg. onion soup mix 

2 cans cream of mushroom soup 2 cans drained mushrooms or fresh 


Combine all ingredients. Bake 3 - 3 1/2 hours at 325°. Before serv- 
ing, add 8 ounces of sour cream. Freezes well. 
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HUNGARIAN BEEF STROGANOFF Kerry Powell 
Branford Woman's Club 


4 lbs. steak (top sirloin), 1c. dry sherry 
1/4 inch thick 1 large can tomato puree 
4 Tbsp. olive oil 1 can tomato paste 
2 large onions, minced 1 Tbsp. paprika 
2 Tbsp. flour salt and pepper 
2 (8 oz.) cans or 1 lb. fresh 2 c. sour cream (16 oz.) 
mushrooms 


Cut meat across grain in strips the width of a pencil and 1 1/2 inches 
long. 

Heat oil in heavy skillet. Add meat and onions. Stir until meat is 
no longer pink. Stir in flour. Add sherry. Stir until thick. Cover and 
cook until tender (about 1 hour). Add remaining ingredients and blend 
well. (If making the day before, heat next day and add the sour cream 
just before serving.) 

Serve over rice. 


BEEF STROGANOFF (Original Recipe) Norma J. Lewis 
Evening Women's Club of Norwalk 

1 Tbsp. flour 1 clove garlic, minced, or 

1/2 tsp. salt 1/8 tsp. garlic powder 

1 lb. beef sirloin, cut in 2 Tbsp. butter 

1/4 inch strips 3 Tbsp. flour 

2 Tbsp. butter or margarine 1 Tbsp. tomato paste 

lc. thinly sliced mushrooms 1 can condensed beef broth 

1/2 c. chopped onion 1 c. sour cream 


2 Tbsp. sherry 


1. Combine 1 tablespoon flour and salt; dredge meat in mixture. 
Heat skillet; add 2 tablespoons butter. When melted, add meat and 
brown quickly, flipping meat to brown all sides. Add mushroom, onions 
and garlic. Cook 3 or 4 minutes or until onion is barely tender. 

2. Remove meat and mushrooms from skillet. Add 2 tablespoons 
butter to pan drippings; when melted, blend in 3 tablespoons flour. Add 
the tomato paste. Slowly pour in beef broth. Cook, stirring constantly 
until mixture thickens. No lumps! 

3. Return meat and mushrooms to skillet. Simmer covered for 15 
minutes or longer if desired. Stir once or twice to keep from sticking 
to pan bottom. 

When ready to serve, stir in sour cream and sherry. Heat. Serve 
over noodles. 

Serves 6. 
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BUSY DAY BEEF STEW Olga H. Knoepke 
Newtown Woman's Club 


Preheat oven to 300°. 


2 lbs. beef for stew, cut in 1 1/2 inch chunks. 
2 medium onions, coarsely chopped. 
3 ribs of celery, coarsely cut. 

4 carrots, cut in 2 inch chunks. 

1 cup tomato juice. 

1 Tbsp. sugar. 

Salt, as desired. 

1/4 tsp. pepper. 

1/2 tsp. dried basil. 

1/3 cup minute tapioca. 

2 potatoes, cut in 1/4 inch slices. 


e 
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Put A, B, C, and D into a heavy casserole. Combine E, F, G, H, I, 
and J ina small bowl. Stir well and pour over meat and vegetables. 
Cover casserole and bake for 2 1/2 hours. Add K and bake for 1 1/2 
hours longer. 

This stew takes reheating very well. Also freezes well. 

Serves 6. 


TILLIE'S BEEF STEW Eleanor Beyer 
Woman's Club of Enfield 


If you're looking for stew with a different flavor, try this one! It's 
especially great for family get-togethers. 


3 to 4 lbs. beef chuck, 3 (8 oz.) cans Hunt's tomato 
cut in large cubes sauce 

1 medium onion, diced finely 2 cans boiling water 

4 tsp. salt 1 green pepper, cut in strips 

3/4 tsp. pepper 1 bunch of carrots, cut in strips 

1/4 tsp. ground cloves about 1/4 inch thick 

2 bay leaves 8 medium potatoes, cut into 

16 tsp. sugar quarters 


Brown meat; add onions and brown them slightly. Add salt, black 
pepper, cloves, bay leaves and sugar. Add tomato sauce and boiling 
water. Simmer 1 hour. Add green peppers and carrots. Simmer 20 
minutes. Add potatoes and simmer 20 minutes longer. Let stand for 
several hours. Heat and serve. 

Serves 6 to 8 people. 
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BEEF IN BEER Tina Rava 
North Branford Woman's Club 


3 Tbsp. butter 12.02. beer 
5 c. thinly sliced onions 2 bay leaves 
1/2 Tbsp. sugar salt and freshly ground black 
2 1/2 lbs. lean beef for stew, pepper 
cut into 1 1/2 inch cubes 2 Tbsp. red wine vinegar 
2 Tbsp. flour 2 Tbsp. minced fresh parsley 


Heat 2 tablespoons of butter in a heavy casserole. Add the onions 
and saute over medium-low heat, stirring frequently. As the onions 
soften, and before they have begun to brown, add sugar. Continue cook- 
ing the onions, stirring, until they are golden and just beginning to brown. 
Remove the onions from the pan and set aside. 

Toss the beef with the flour to coat the cubes lightly. Add the re- 
maining butter to the casserole and when it has melted, saute the cubes 
of beef over medium-high heat, a few at a time, until they are lightly 
browned. As the cubes brown, remove them from the casserole. When 
all the cubes have browned, stir in the beer, scraping the pan to release 
any particles clinging to the bottom and sides. Return the beef and on- 
ions to the casserole and add the bay leaves. Season to taste with salt 
and pepper. Cover and simmer for about 2 hours, until the beef is ten- 
der. 

Stir in the vinegar, continue to simmer for 15 minutes longer. 

Serve sprinkled with parsley. 

Serves 4 to 6. 


MICRO MEAT LOAF Kay Nugent 
South Windsor Women's Club 

1 1/2 lbs. ground beef 1/2 c. ketchup 

1 envelope onion soup mix 1/4 c. brown sugar 

11/2 c. water 2 tsp. Dijon mustard 


3/4 c. herb seasoned stuffing mix 


In medium bowl, combine ground beef, soup mix, water and stuffing 
mix; blend well. Press into an 8x4 inch microwave proof loaf dish. Top 
with wax paper. Microwave on high 10 minutes, rotating dish once. 
Drain off juices. 

Combine ketchup, brown sugar and mustard. Spoon over meat loaf. 
Microwave uncovered 8-9 minutes or until loaf is cooked in center. 
Test with knife. Let stand 5 minutes before serving. 

Serves 6. 
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OLD-FASHIONED MEAT LOAF Dorothy L. Bivens 


Southport Woman's Club 


A man's dish -- good for two meals. Delicious eaten cold, too. 

Preheat oven to 450° (very hot oven). Cut off crusts from 4 slices 
bread and place in a large bowl. Add 1 cup milk and crumble together. 
Put 2 pounds ground chuck on top. Grate 1 large onion over meat. Add 
2 eggs, mixed slightly with a fork. Use your hands and mix all together. 
Add salt, a little at a time; taste until you have just the right amount. 
Grease a casserole or baking pan. 

With your hands, shape the mixture into a loaf shape without press- 
ing or making it compact and put into the casserole. (The casserole is 
best, because the meatloaf can expand; also, you have room for the 
sauce.) Place in 450° oven to brown (takes about 20 minutes). 

In the meantime, make your sauce by mixing 1 cup catsup with 1/2 
cup water and 1 beef or onion bouillon powder or cube. Bring to a boil. 
Add half of this sauce around meat loaf. Reduce heat to 325°. Bake 
about 1 hour. 

If necessary, add a little more sauce, but be sure to save some of 
the sauce to heat and eat with the sliced meat loaf. 
MEAT LOAF ITALIANO Alice Kalas 
Ellington Women's Club 


1/4 c. chopped onion 

2 Tbsp. butter or margarine 
1/2 c. herb seasoned stuffing 
1/2 c. beef bouillon 

1 lb. ground chuck 

1 Tbsp. chopped parsley 


3 Tbsp. grated Parmesan cheese 
1 egg, beaten 

1 tsp. salt 

1/4 tsp. pepper 

1 (8 oz.) can tomato sauce 

1 tsp. oregano 


In large bowl combine stuffing and beef bouillon. Add all ingredients 
except tomato sauce and oregano. Mix until well blended. Shape into a 
loaf and put in shallow baking pan. Bake in 375° oven for 30 minutes. 

Pour tomato sauce over top and sprinkle with oregano and continue 
baking 30 minutes longer. 

Serves 4-6. 


HERB-STUFFED MEAT PIE 


1 egg 
1/4 c. milk 


2 1/2 c. herb-seasoned stuffing 
croutons (from a7 oz. pkg.) 

1 1/2 lbs. ground beef 

1 tsp. salt 

1 small onion, peeled and sliced 


Greta Decker 
East Haven Woman's Club 


1 medium-size apple, pared, 
quartered, cored, and chopped 
1/4 c. chopped celery 
1 medium-size carrot, pared 
and grated 
3 Tbsp. butter or margarine 
1/2 c. hot water 
(Cont.) 


1. Beat egg with milk; stir in 1/2 cup of the croutons; let stand 5 
minutes. Mix in ground beef and salt lightly until well blended. Press 
into a 9-inch pie plate, making a 1/2 inch high edge. 

2. Saute onion, apple, celery, and carrot in butter or margarine just 
until onion is soft; stir in water and remaining croutons. Spoon into 
meat shell. 

3. Bake in moderate oven (350°) for 40 minutes, or until top is 
golden brown. 

4. Pour off any drippings; cut pie into wedges. Makes 6 servings. 


SWEET AND SOUR MEATBALLS Sharon Woman's Club 
brown onions 1 can applesauce 

1 can tomato paste small box of raisins 

1 large can whole tomatoes salt and pepper 

3/4 can water sugar (start with 4 Tbsp.) 


juice of 2 lemons 


Simmer 10 minutes and adjust to taste. (Sauce for 2 pounds of 
chopped beef.) 


1/3 c. milk 2 eggs 
2 slices of white bread, 1 tsp. salt 
soaked in the milk 1 lb. ground beef 


Add tiny meatballs to sauce and simmer 1 1/2 hours. 


RELISH MEAT BALLS Greta Decker 
East Haven Woman's Club 

1 lb. ground beef 1/2 c. soft bread crumbs (1 slice) 

1/2 c. chopped walnuts 2 Tbsp. salad oil 

1 Tbsp. lemon juice 1 can (1 pound) jellied cranberry 

1 tsp. salt sauce 

1/8 tsp. pepper 1/4 c. bottled steak sauce 

1 egg 2 Tbsp. brown sugar 


1. Mix ground beef lightly with walnuts, lemon juice, salt, pepper, 
egg, and bread crumbs; shape into 48 small balls. 

2. Brown, part at a time, in salad oil, then return all meat to pan. 
Beat cranberry sauce with steak sauce and brown sugar; pour over meat 
balls; cover. 

3. Simmer, stirring often, 10 minutes, or until meat balls are cook- 
ed through. 

NOTE: Meat balls may be browned ahead, if you wish, then chilled. 
Just before serving, top with cranberry-sauce mixture and simmer. For 
flavor variety another time, use half each ground beef and veal. 

Makes 4 dozen. 
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MEAT BALL CASSEROLE Betty Garms 
Waterbury Women's Club 


Crumble 3 slices of bread and soak in 1/2 cup milk. Add to: 


1 lb. chopped beef chopped onion, if desired 
1 egg 1/2 tsp. salt 
3 medium raw potatoes, ground 1/4 tsp. pepper 


in food chopper 


Form into meat balls and brown. Place in casserole. Combine 1 
can cream of mushroom soup and 1 cup water. Pour over meat balls 
and bake in 350° oven for 1 hour. 

A little messy grinding potatoes but it does stretch a pound of meat. 
Really delicious! 


SWEDISH MEAT BALLS Jean Buzanoski 
Mix: 

1 lb. ground meat 1/2 tsp. allspice 

scant c. bread crumbs 1/2 tsp. nutmeg 

1/3 pkg. Lipton onion soup salt 

1/2 tsp. cloves milk 


Roll balls in flour and brown in pan. Add can of beef bouillon or 
consomme for gravy. Simmer 15-20 minutes. 


TEXAS HASH Shirley Hammond 
Farmingbury Woman's Club of Wolcott 


3/4 c. Uncle Ben's Converted 
Rice 


Soak in 1 cup of water and set aside. 
2c. sliced onions 1 c. green pepper, sliced 

Cook in 3 tablespoons butter. 
1 lb. ground chuck 

Cook in above mixture. Add large can of tomatoes. Add drained 
rice and 2 teaspoons Worcestershire sauce and 2 teaspoons of salt. 
Cook 30 minutes at 350°. Mushrocms can be added. 


Can be served or reheated later. If used next day, add 1 can of 
stewed tomatoes. 
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FAMILY DINNER FOR FOUR Dorothy L. Bivens 
(Meat, potatoes, and vegetables all in one) Southport Woman's Club 


1 lb. lean ground chuck 1/2 Tbsp. Worcestershire sauce 
salt and pepper to taste (I use a couple of Tbsp. full) 
4 medium sized potatoes, sliced 1 large can solid pack tomatoes 
sliced onions to your taste (I crush them up with my hands 
(I use at least 3 or 4) in bowl before I add Worcester- 
shire) 


Brown the meat with the onions and add salt and pepper. Peel po- 
tatoes and slice them into a 2 quart casserole. Place meat and onions 
on top of potatoes. Add Worcestershire to the tomatoes; do not drain 
them; and pour this over all. Refrigerate. 

When ready to bake, place in 350° oven, covered, for 1 1/2 hours, or 
until potatoes are done. 

NOTE: If you want to be fancier, you may add 2 cups diced celery 
and 1/2 cup diced green pepper. Arrange in layers with the potatoes. 

It is good either way, but we like it better with the celery and pep- 
pers added. 

Great reheated in a day or so, if there's any left over. This is for 
the day when you are at club meetings all day! 


HAMBURG ROCKEFELLER Jean Ring 
Stratford Women's Club 

1 lb. hamburg 1/4 c. parsley 

1/4 c. sherry wine 1/4 c. chopped onion 

1/4 tsp. garlic salt or powder 1/4 c. brandy 


Combine ingredients except brandy. Make into patties and let 
stand in refrigerator one hour. Broil to taste. Remove from broiler 
and place on a metal platter. Pour brandy over meat and then ignite. 


Serves 4. 

BEEF NOODLE CASSEROLE Norma J. Lewis 
Evening Women's Club of Norwalk 

1 lb. ground beef 1c. green beans (canned), 

1/3 c. chopped onion drained 

1c. grated cheddar cheese 1/4 c. water 

1 c. tomato soup 1 tsp. prepared mustard 

2c. cooked noodles 1 tsp. or less salt 


In skillet, brown beef and onions. Stir to separate meat. Pour off 
fat. Stir in 3/4 cup cheese and remaining ingredients. Spoon into 1 1/2 
quart casserole. Top with remaining 1/4 cup cheese. 

Bake at 350° for 30 minutes. 
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BEEF & RICE FIESTA Audrey Shipps 
Woman's Club of Newington 


1 lb. hamburg 7 Oz. corn 

1 medium onion, sliced 1 tsp. chili powder 
11/2 c. water 1 1/2 c. minute rice 
1 c. mushroom soup 1 large tomato 

1 tsp. salt 1 green pepper, diced 


Brown meat, leave chunky. Add onion; cook till tender. Add water, 
soup, corn, and chili powder. Bring to boil. Stir in rice; add tomato 
and pepper. Simmer 10 minutes. Fluff with fork. 

(5 large servings) 


ABOUT 35¢ DINNER IN A DISH CASSEROLE Naoma M. Morgenstein 
Honorary State President 1978-80 


4 Tbsp. Crisco 1/4 tsp. pepper 

1 medium onion, chopped 2 eggs 

2 green peppers, sliced 2c. fresh corn 

1 lb. chopped meat 4 medium tomatoes, sliced 
1 1/2 Tbsp. salt 1/2 c. dry bread crumbs 


Preheat oven to 375°. Ina skillet, lightly fry pepper and onions in 
Crisco for 3 minutes. Add meat and blend.- Add seasonings. Remove 
from heat, stir in eggs and mix. 

In baking dish, put 1 cup corn, 1/2 meat mixture, then layer of to- 
matoes. Repeat. Cover with bread crumbs. Dot with Crisco. Bake 35 
minutes. 

Simpler Version: Do not cook meat first. 


1 1/2 lb. chopped meat 3 medium tomatoes, sliced 
i pt. corn bread crumbs 


Layer meat and corn and tomatoes. Salt and pepper; dot with Cris- 
co and top with crumbs. 


BEEF NOODLE CASSEROLE Betty L. Bittner 
Litchfield Woman's Club 

1 lb. chopped beef 1 (8 oz.) pkg. cream cheese 

1 tsp. salt, pepper to taste 1c. sour cream 

1 tsp. sugar 1 c. chopped onions 

2 cans (8 oz. each) tomato sauce 8 oz. noodles or lasagna bits 

thyme 


Brown beef, adding salt and pepper to taste. Add sugar and tomato 
sauce. Simmer 15 minutes. Cook noodles (or lasagna)in boiling water 
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until tender. Drain. Mix cream cheese softened with sour cream and 
chopped onions. Alternate layers of noodles, cheese, and sauce. Sprin- 
kle with thyme. Bake at 325° for 45 minutes. 

Serves 6-8. 


PASTA IN A POT (Serves 8) Olga H. Knoepke 
Newtown Woman's Club 

1-2 lbs. lean chopped beef 7-mushrooms, canned or fresh 

2-2 Tbsp. vegetable oil 8-1 box small macaroni shells 

3-2 medium onions, chopped 9-1 1/2 pts. sour cream 

4-1 clove of garlic, diced finely 10-1/2 lb. sliced Provolone 

5-1 (14 oz.) jar marinara sauce 11-1/2 lb. sliced Mozzarella 


6-1 (1 1b.) can Italian tomatoes 


Cook beef in 2 until it loses pink color. Drain off excess fat. Add 
3, 4, 5, 6, and 7. Mix well. Simmer 20 minutes or until onions are limp. 

Meanwhile, cook 8 according to directions on package. Drain and 
rinse with cold water. Pour 1/2 the shells in deep casserole. Cover 
with 1/2 of the meat mixture. Spread 1/2 of 9 and cover with 1/2 of 
10. Repeat. Top off with 11. Cover with aluminum foil tent taking 
care not to touch the Mozzarella cheese. Bake at 350° for 35-40 min- 
utes. 

This is a great dish for a group or a buffet. It also freezes well. 


SPAGHETTI PIE Agnes Kane, Trumbull Woman's Club 
6 oz. spaghetti 1 c. cottage cheese OR Ricotta 
2 Tbsp. butter or margarine 1 lb. ground beef or sausage 

1/3 c. grated cheese or combination of both 


2 well beaten eggs 


1/2 c. chopped onion 1 (6 oz.) can tomato paste 
1/4 c. chopped green pepper 1 tsp. sugar 

1 (8 oz.) can tomatoes, cut up 1 tsp. dried oregano, crushed 
1/2 tsp. garlic salt 1/3 c. shredded Mozzarella 


Cook and drain spaghetti. Stir in cheese and eggs. Make crust in 
10-inch plate. Spread cottage cheese over crust. 

Cook meat, onion and pepper until tender. Drain off fat. Stir in un- 
drained tomatoes, paste, sugar, oregano and garlic. Heat through and 
pour over crust. 

Bake uncovered at 350° for 20 minutes. Sprinkle Mozzarella on top 
and bake 5 minutes longer. 

Serves 6. 
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HAMBURG CHOW MEIN CASSEROLE Ann B. Vollans 
Stafford Women's Club 


1 lb. ground beef 1 (3 oz.) can chow mein noodles 
1 (10 oz.) can cream of 1c. celery, diced 

mushroom soup 1/4 c. onion, diced 
1c. milk (or 1/2 milk and 2 Tbsp. green pepper, diced 

1/2 water) 1/2 c. roasted peanuts 


Brown meat. Combine with the other ingredients, except noodles 
and peanuts. Put 1/2 of the chow mein noodles in bottom of a casserole 
dish, layer the mixture on top, and cover with the remaining noodles and 
the peanuts. 

Bake at 375° about 30 minutes. 


TACO SALAD Lois Saviano 
Norwalk Woman's Club 


This is a nice meal for company supper in the summer. Brown 1 
pound ground beef with a chopped onion. Add: 


3 Tbsp. taco seasoning 1 can drained kidney beans 
Simmer for 10 minutes. Chop: 


1 onion 1 head of lettuce 
4 fresh tomatoes 


Toss with: 
4 oz. grated cheddar cheese 1 sliced avocado 
8 oz. 1,000 Island Dressing sliced black olives 


Add 1 bag Dorito tortilla chips and meat mixture. Mix all gently. 
Serves about 6. 


CABBAGE CASSEROLE (Serves 6) Pearl C. Wiebe 
Fairfield Woman's Club 

1 medium onion, chopped 1/2 tsp. salt 

1 stalk celery, chopped 1 medium cabbage, shredded 

3 Tbsp. margarine 2 apples, sliced thin 


3/4 lb. lean ground beef 


Preheat oven to 350°. In skillet, saute onion and celery in margarine 
2 minutes. Add beef and salt and stir another 2 minutes. Spread half 
the cabbage in 2 quart baking dish and cover with half the apples and 
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all the meat mixture. Add remaining cabbage and apple slices. Cover 
and bake 1 hour. 
Nice with mashed potatoes or nocdles. 


ZUCCHINI CASSEROLE Barbara Connolly 
Woman's Club of Northford 

oil flour and bread crumbs for 

milk breading 

sliced zucchini squash tomato sauce 

1 beaten egg Mozzarella cheese 


1 lb. ground beef 


Dip zucchini in milk, then flour, then egg and bread crumbs. Saute 
in oil till golden. 

In a casserole dish, layer tomato sauce, zucchini and Mozzarella, 
then repeat layers, saving the final layer of Mozzarella. Saute beef and 
place on top of zucchini and cover with Mozzarella. 

Bake in a 325° oven for 30 minutes. 


STUFFED SQUASH Theresa C. Ziter 
Woman's Club of Enfield 

1 lb. ground beef or lamb 1 tsp. cinnamon 

1 c. uncooked rice 1/2 bay leaf 

1/4 c. butter, melted 1 chicken bouillon cube 

1/2 medium-sized onion, 1 (29 oz.) can whole tomatoes 

chopped 8 - 12 fresh squash (middle 
1 tsp. salt scooped out)* 


1 tsp. black pepper 


Mix beef (or lamb), uncooked rice, melted butter, onion, salt, pepper, 
and cinnamon together in large mixing bowl. Take each scooped squash 
and fill 3/4 full with meat mixture. Put the stuffed squash in a large 
pan and pour can of tomatoes over them. Add bay leaf and chicken 
bouillon cube; cover. Cook on stove over medium temperature for 
about 30 minutes. 

*Yellow or zucchini squash may be used; or both. 


POLISH LASAGNA Bunny Avery 
Hamden Woman's Club 

1/2 c. rice 1 can tomato soup © 

1 lb. ground beef 1 large onion, chopped 

1 lb. ground pork 1 medium head cabbage 


2 beaten eggs 


Cook rice. Add to meat. Add eggs, 1/2 can tomato soup. Saute 
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onion. Add to rice mixture. Season with salt and pepper to taste. Chop 
cabbage coarsely. Parboil 5 minutes. Drain. 

Layer half of cabbage in 13x9 inch pan. Place meat mixture over 
layer of cabbage. Cover meat with remainder of cabbage. Dilute ot- 
her half of tomato soup with water. Pour over all. Cover with foil and 
bake. Bake in 350° oven for 1 1/2 - 2 hours. 


TOURTIERE (Hot Canadian Meat Pie) Evelyn Peeler 
(3 1/2 pounds - 296 calories per serving) Ridgefield Woman's Club 


Though little is heard of Canadian cuisine, this hot meat pie is one 
exception. Tourtiere (literally, pie dish) was brought back below the 
border at the turn of the century, when Quebecois settled to work in 
New England mill towns. As with any traditional dish, there are infin- 
ite variations. Some cooks use only diced meats, others only ground, 
and then there are those who compromise and use a combination. I 
prefer the latter since it gives the pie a more interesting texture. Po- 
tatoes, diced or mashed, are often added. This French Canadian spec- 
ialty is indeed a pate’; only its shape is different. It is also good cold. 


3 Tbsp. butter or oil 1/4 tsp. allspice 
2 onions, chopped fine 1/8 tsp. ground cloves 
4 garlic cloves, minced 1/8 tsp. nutmeg 
14 oz. can plum tomatoes salt and pepper 
3/4 lb. blade shoulder pork, 2 bay leaves 
ground 1/4 to 1/2 c. bread crumbs 
3/4 lb. beef, cut into 1/4 1 lb. pastry 
inch pieces 1 egg, beaten 


1/2 c. beef stock 
1/2 c. white wine or additional beef stock 


1. Ina large, heavy skillet melt the butter, and simmer the onions 
and garlic for 5 minutes, covered; do not allow them to brown. Add 
the tomatoes with their juice, squashing the pulp as you do; cover; 
and cook for another 2 minutes. 

2. Add the pork, and fry it while breaking up lumps with a fork. 
Fry until all traces of pink have disappeared from the meat. Add the 
beef, beef stock, wine, allspice, cloves, nutmeg, salt, pepper, and bay 
leaves. Reduce heat, cover, and simmer for 30 minutes. 

3. Remove cover, turn up the heat, and cook until almost all liquid 
has disappeared; discard the bay leaves. Stir in just enough bread 
crumbs to bind the meats. Taste for seasonings, correct if necessary, 
and cool to room temperature. Preheat oven to 425°. 

4, Line a deep 10-inch pie dish with pastry;spoon in the filling and 
cover with pastry. Crimp the pie edges, and decorate the top, if you 
like, with leftover pastry scraps. Cut a l-inch hole in the center, and 
fit it with a parchment paper chimney. Brush the entire surface with 
the beaten egg. 
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5. Bake for 15 minutes, reduce the heat to 350°, brush the pastry 
again with more egg, and bake for another 20 to 25 minutes, or until a 
thermometer registers 150°. Rest the pie for 15 minutes before cutting 
into wedges. 

Cooking Ahead: Tourtiere can be baked a day or two in advance and 
refrigerated. Bring back to room temperature, pour in about 1/4 cup 
mixed beef stock and wine (or just stock) through the chimney, and re- 
heat in a 350° oven for about 45 minutes, or until a thermometer reaches 
140°. 


PARMESAN VEAL ROAST Evelyn Peeler 
Ridgefield Woman's Club 
bacon for topping 1/2 c. shredded Parmesan cheese 
2c. packaged pre-cooked rice, 2 beaten eggs 
made with 3 Tbsp. butter 5 lb. boned rump of veal 
1 c. drained, chopped, cooked 6 to 8 boiled ham slices, 
spinach 1/8 inch thick 


Slit the veal along lengthwise center almost all the way through. 
Open up halves flat and cover with ham laid slightly overlapping. 
Spread ham with the rice combined with remaining ingredients. Fold 
one veal half over the other and tie. 

Lay in open roasting pan, topped with bacon slices, across top. 
Roast at 350° for 2 1/2 hours or to 180° on the thermometer, basting 
several times with the drippings and lightly covering with foil if needed. 
Make gravy with drippings. 

Makes 8 to 10 servings. 


VEAL SCALLOPS WITH BOURSIN AND BACON Priscilla Woyke 
New Canaan Woman's Club 


8 veal scallops (pound until 
thin) 


Sprinke with salt, pepper, flour and garlic powder. 


8 oz. Boursin cheese 8 slices of bacon 
(homemade or purchased) 


Spread cheese on veal scallops; roll up and wrap with bacon slice. 


Secure with a toothpick. Saute scallops in fry pan until bacon is crisp; 
do not overcook. 
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VEAL MARSALA Charlotte Parrotta 
Hamden Woman's Club 


1 1/2 lb. veal cutlets 1/2 c. marsala 

1 clove garlic 1/4 c. water 

1/4 c. oil 1/2 tsp. chopped fresh parsley 
1/4 c. flour 1/3 tsp. salt 

1/2 tsp. salt 1/8 tsp. pepper 


1/8 tsp. pepper 


Heat oil in a skillet with garlic. When garlic is browned add veal 
which has been dipped in flour, salt and pepper. Brown veal on both 
sides. While veal is cooking, mix marsala, water, parsley, salt and pep- 
per. Add this mixture to veal. Cover and simmer for 20 minutes. 

May be served with rice or spaghetti. 


SALTIMBOCCA ALLA ROMANA Nettie Bartocetti 
Orangewood Woman's Club 
8 veal scaloppini, flattened 8 slices Prosciutto, size of veal 
to less than 1/4 inch 3 Tbsp. melted butter 
salt and pepper 3/4 glass white wine 


leaf sage, fresh 


Season veal with salt and pepper. Place a small leaf of sage on each 
piece and top with Prosciutto. Fasten together with toothpicks. Saute 
meat in butter, lightly on the Prosciutto side and more on the veal side 
about 10 minutes. Remove toothpicks. 

Arrange saltimbocca on a hot platter and deglaze pan with wine. 
Pour sauce over meat to serve. 

Serve with artichokes fried in butter. 


CHILE CON CARNE LOAF Evelyn Peeler 
Ridgefield Woman's Club 

1 Tbsp. olive oil 1/4 tsp. dried, hot red pepper 

lc. finely chopped onions flakes 

1 Tbsp. finely minced garlic 1 lb. ground pork 

lc. finely chopped green peppers 1 lb. ground veal 

3/4 c. finely chopped celery 1 large egg, lightly beaten 

1 Tbsp. chili powder lc. fine, fresh bread crumbs 

3/4 c. canned tomatoes, crushed butter for greasing the pan 

salt to taste, if desired tomato sauce with chili (see 

freshly ground pepper to taste recipe), optional 


1. Preheat the oven to 375°. 
2. Heat the oil in a skillet, and add the onions and garlic. Cook, 
stirring, until the mixture is wilted. Add the green peppers, celery, 
(Cont.) 
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and chili powder, and cook, stirring, about 1 minute longer. Add the 
tomatoes and bring to the boil. Let cook about 5 minutes. Add salt, 
black pepper and red pepper flakes. There should be about 3 cups. Let 
cool. 

3. Put the pork and veal in a mixing bowl. Add the egg, tomato mix- 
ture and bread crumbs. Blend thoroughly. 

4, Butter the inside of a 6 cup loaf pan. Spoon and scrape the mix- 
ture into it. Cover the loaf pan with aluminum foil and press around 
the edges to seal tightly. Place the loaf pan in the oven, and bake be- 
tween 1 hour and 15 minutes and 1 hour 30 minutes. The internal tem- 
perature on a meat thermometer should register 160°. 

Serve hot with tomato sauce if desired. Or serve cold in sandwiches. 
Yield: 6 to 8 servings. 


TOMATO SAUCE WITH CHILI Evelyn Peeler 
Ridgefield Woman's Club 

2 Tbsp. corn, peanut or 1/4 c. tomato paste 

vegetable oil 1 tsp. flour 

1/2 c. finely chopped onions 1 c. chicken broth 

1 tsp. finely minced garlic 1 c. canned tomatoes 

1 Tbsp. chili powder salt to taste, if desired 

1 tsp. ground cumin freshly ground pepper to taste 

1/2 tsp. ground coriander 1 Tbsp. butter 


1. Heat the oil in a saucepan, and add the onions and garlic. Cook, 
stirring, about 3 minutes or until the onions are translucent. Add the 
chili powder, cumin, coriander and tomato paste. Cook, stirring, about 
1 minute and add the flour, stirring. 

2. Add the broth, stirring constantly, and cook until the mixture is 
thickened and smooth. Add the tomatoes, salt and pepper, and cook, 
partly covered, about 15 minutes. Put the sauce through a food mill or 
sieve. Swirl in the butter and serve hot. 

Yield: About 2 cups. 


CHINESE OVEN BAKED PORK CHOPS Dorothy W. Mather 
West Hartford Woman's Club 


Choose lean thin pork chops (chicken may be substituted). Mix: 


1 egg 1/8 tsp. ginger 
2 Tbsp. soy sauce 1/2 tsp. garlic powder 
2 Tbsp. dry sherry 


Spray non-stick jelly roll pan with Pam. Mix egg, soy sauce, etc. in 
a pie plate. Sprinkle finely seasoned crumbs or bread crumbs on waxed 
paper. Dip chops in sauce; press into both sides. Dip in bread crumbs. 
Press, coating well on both sides. Arrange in single layer on pan. 
Bake in 350° oven for 30 minutes. Turn and bake about 20 minutes 
longer. Do not overcook. 
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PINEAPPLE-PLUM-GLAZED PORK CHOPS Mary S. Schaefer 
Hamden Woman's Club 


6 loin pork chops, cut 1/2 1 Tbsp. vinegar 
inch thick 1 Tbsp. soy sauce 
1 (20 oz.) can pineapple chunks 1/4 tsp. ground ginger 
1/2 c. plum jam 4 green onions, sliced (1/4 c.) 


Trim fat from chops. Brown in skillet in 1 tablespoon of shortening. 
(Electric pan - 350°) Reduce heat. (220°) 

Season chops with salt and pepper. Drain pineapple chunks, reserv- 
ing juice. 

Combine 1/2 cup juice, the jam, vinegar, soy sauce and ginger; pour 
over chops. Cover and simmer 25 minutes. Add 1/4 more juice if need- 
ed. Remove cover; add pineapple and onions. Spoon pan juices over. 
Cover and heat till warmed through. 


Serves 6. 
PORK CHOP CASSEROLE FOR 4 Joan Cavett 
Darien Women's Club 
1 (6 1/2 oz.) pkg. fast cooking salt and pepper to taste 
long grain wild rice 4-6 pork chops 


1 can beef consomme (Campbells) 

Brown the chops and season with salt and pepper. Place in a greased 
casserole dish on top of the rice. Top with the consomme and bake 
about 1 hour, covered with aluminum foil in a 350° oven. 


AMAZINGLY GREAT LO-CAL PORK CHOPS Liz Sicard 
Cheshire Women's Club 


2 (1 inch thick) pork chops, 
with pockets 


Stuff each with 2 or 3 prunes which have been soaked in port or ver- 
mouth wine for a bit. Cut off fat from chops and seal with skewers. 
Rub chops with thyme, salt and pepper. Brown on both sides. To same 
skillet, add the following peeled and sliced vegetables: 


1 large potato 2 white onions 
2 carrots 


Add 1/2 cup of water and 1/2 cup apple juice. Cover and simmer 
for 25 minutes. 
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VERMONT PORK CHOPS Priscilla Woyke 
New Canaan Woman's Club 


4 center-cut pork chops 


Place pork chops in a shallow pan and top each with the following 
stuffing mixture. 


Stuffing: 
8-10 saltine soda crackers salt 
1/2 cut-up green pepper pepper 
1/2 chopped onion 2 tsp. poultry seasoning 


milk (enough to moisten) 


Bake, uncovered, 1 hour at 350°. 


STUFFED ARTICHOKES WITH PORK SAUSAGES Ann Benvenuto 
Orange Woman's Club 

6 medium artichokes 1 large or 2 small leaves sweet 

1 lb. Italian sweet sausage, basil or 1/2 tsp. dried 

remove casing fresh ground pepper to taste 

lc. fresh bread crumbs 1 clove garlic 

6 Tbsp. grated Parmesan cheese 3 Tbsp. olive oil 

1 large egg 2 cans (8 oz. each) Hunt's 

2 Tbsp. fresh parsley, chopped tomato sauce with mushrooms 


Prepare artichokes, remove outer leaves and cut tips from all tops 
of leaves. Cut stem to 1/4 inch from bottom. Rinse with cold water 
and drain. Spread leaves apart for filling. 

Saute sausage until nicely browned and combine with next 7 ingred- 
ients and mix well. Use a pot large enough to hold the 6 filled arti- 
chokes upright. Put garlic and olive oil in pot and brown garlic till 
lightly colored. Add tomato sauce and 1 can of water; cover pot and 
bring to a slow boil. Fill the artichokes in between the leaves with the 
filling divided into 6 parts. Put artichokes in the pot standing upright, 
cover and cook at a slow boil for about 1 hour or until tender and outer 
leaves are soft when pierced with a fork. Baste 2 or 3 times during the 
cooking time with the sauce. 

Serve with additional sauce. Eat artichoke up to the choke, remove 
all of the choke and continue to eat the mealy part. 

Chopped beef can be used in place of the sausage. 
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PAGLIA E FIENO FLORENTINE 


2 pkgs. frozen chopped spinach, 
thawed and drained 

12 oz. egg noodles 

8 oz. green noodles 


Make a white sauce with: 


2 Tbsp. butter 
2c. water 
2 Tbsp. flour 


Marion Iovieno 
Orange Woman's Club 


1 lb. Italian sausage, remove 
casings 

1/2 lb. fresh mushrooms 

1 c. cheddar cheese, grated 

1/4 c. grated Parmesan 


2 chicken bouillon cubes 
(es (ry Kea s 
1/4 c. white wine 


Brown sausage meat in oil; add spinach and mushrooms and saute. 
Boil noodles. Add cheddar cheese to the white sauce. Assemble: 1 
layer noodles, layer of meat, layer of sauce, continuing until all is used 
up. Top with Parmesan and bake in a 375° oven for 45 minutes covered 


with foil. 
SHORT CUT LASAGNA 


8 oz. bulk Italian sausage 

1 pkg. wide noodles 

1 egg, beaten 

lc. cream-style cottage cheese 


Ettie Zarillo, Trumbull Community League 


1/4 c. grated Parmesan cheese 
6 oz. sliced Mozzarella cheese 
1 (15 1/2 oz.) jar spaghetti sauce 


Brown meat; drain off fat. Cook noodles in boiling salted water ac- 
cording to directions. Drain. Combine egg, cottage cheese, Parmesan, 


and meat. 


In 13x9x2 inch baking dish, layer half each of the noodles, meat mix- 
ture, Mozzarella, and spaghetti sauce. Repeat layers. Bake uncovered 
in 375° oven for 1 hour. Let stand 10 minutes. Sprinkle with additional 


Parmesan, if desired. Serves 8. 


You will never go back to the "old" way. 


TOADS-IN-THE-HOLE 


ic. flour 
2 eggs 
ic. milk 


Edna Pendleton 
West Hartford Woman's Club 


1/2 tsp. salt 
black pepper 
1 lb. small pork sausages 


Beat all ingredients but sausages until frothy. Refrigerate batter 
for at least 1 hour. Preheat oven to 400°. Place sausages in skillet. 
Prick with a fork. Sprinkle with 2 tablespoons water. Cover pan lightly 


and cook over low heat 3 minutes. 


Remove cover and cook until water 
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is gone and sausages are brown in own fat. Place sausages in baking 
dish, about 6x10, and moisten with 2 tablespoons of drippings. Keep at 
least 1 inch apart. Cover with batter. 

Bake in middle of oven for 30 minutes or until the pudding has risen 
over the top of pan and is crisp and brown. Serve at once. 


SAUSAGE AND OYSTER CASSEROLE Elizabeth O. Babes 
Torrington Woman's Club 

3 c. elbow macaroni, cooked 1/4 tsp. pepper 

1 lb. pork sausage, cut into 1 small can button mushrooms 

1 inch pieces (fresh may be used) 

1/2 c. onions, chopped 1c. milk 

2 cans cream of celery soup 1/2 c. chopped parsley 

1 1/2 tsp. salt 1 pt. oysters 


Fry sausage slowly in a skillet until lightly browned. Remove sau- 
sage to paper towels. Pour off half of the fat. Add onion to remaining 
fat and cook until yellow. Stir in soup, milk, seasoning and parsley. 
Cook until thoroughly heated. Add oysters and half of the browned 
sausage. Mix. Heat thoroughly. 

In a greased 3-quart casserole alternately place layers of macaroni 
and sausage-oyster mixture. Top with remaining sausage. Bake at 350° 
for one-half hour. 


SCRAMBLED EGGS AND SAUSAGE S. Patricia Zilla 
Norwalk Woman's Club 

1 1/2 lb. bulk pork sausage 1 tsp. salt 

9 eggs, slightly beaten 3 or 4 slices white bread, cubed, 

3 c. milk no crusts 

1/2 tsp. dry mustard 1 1/2 c. grated cheddar cheese 


Brown sausage; drain well. Place in bottom of 9x13 inch baking 
dish, ungreased. Add mixed eggs, milk, bread, cheese and seasonings 


to sausage. Cover with foil and let stand, refrigerated, overnight. 
Bake uncovered at 350° for 1 hour. 


12 servings. 


AUNT SADIE'S ESCAROLE & POTATOES Lois Saviano 
Norwalk Woman's Club 


This is a hearty skillet dish - a whole meal. 


1 or 2 heads escarole 


Wash well. Cook (like spinach); drain and chop. Set aside. In skil- 
let brown pieces of Italian sausage and chopped onion. Add: 


8 oz. can Hunt's tomato sauce 1/2 - 1c. water 
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Add several potatoes, cut in cubes. Add rosemary, basil, oregano 
and garlic powder. Add the cooked escarole; cover and simmer until 
meat and potatoes are done. 

Serve with crusty Italian bread and a salad. 


CHEESE AND SAUSAGE GRITS Gourmet Group 
New Canaan Woman's Club 

1 lb. sausage meat, browned 2c. boiling water 

Tabasco sauce to taste 1 c. extra-sharp cheddar cheese, 

1/3 clove garlic, minced grated 

1/4 tsp. salt 1/4 c. butter, melted 

1/8 tsp. pepper 2 large eggs, well beaten 

1c. instant grits 1 (8 oz.) can mild green chiles, 


seeded and chopped 


Brown sausage and drain. Add Tabasco sauce, garlic, salt and pep- 
per to sausage. Set aside. Cook grits in 2 cups boiling water. Add all 
ingredients together, stirring until well mixed. 

Pour mixture into a well buttered 9x13x2 inch baking dish. Bake 
uncovered at 350° for 1 hour. 

(For 10 servings) 
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ZUCCHINI-PASTA CASSEROLE Priscilla Woyke 
New Canaan Woman's Club 
1 lb. zitti, cooked 1 can cheddar cheese soup 
1 lb. ground beef, browned lc. water 
1 lb. hot Italian sausage, 2 tsp. oregano 
browned salt and pepper 
2 zucchini, sliced grated cheddar cheese for topping 


1 can tomato soup 


Saute zucchini in same oil as the meats. Layer noodles, meats, zuc- 
chini in greased casserole. Mix together soups, water and spices; pour 
over noodles and meat. Top with grated cheddar cheese. 

Bake in 350° oven for about 30-40 minutes. 


HOLIDAY HAM Pat Andrews 
Ridgefield Woman's Club 
1 fully cooked ham, half or lc. dry red wine 
whole 3/4 c. honey 
1 (10 oz.) pkg. fresh spinach 4 tsp. cornstarch 
1 bunch green onions 2 Tbsp. cider vinegar 


1 bunch parsley 


Trim any thick skin from ham. Make X cuts, 3 inches deep, all over 
(Cont.) 
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fat side with a sharp knife. Trim stems from spinach and cut out any 
coarse ribs. Trim onions and parsley. Wash well and dry. Chop fine. 
Press greens into cuts, packing well. Place ham fat side up in large 
shallow baking pan. Brush with part of wine. Bake in slow oven, B25e, 
for 2 1/2 hours, brushing with more wine. 

Stir honey into remaining wine, brush part of mixture over ham and 
continue baking and brushing for 30 minutes or until richly lazed. Re- 
move ham from pan and let stand 20 minutes. Pour fat and juices from 
pan into a 4 cup measure and let stand until fat rises to top; skim. Add 
water to juices if needed to make 3 cups. Return to boiling. Blend 
about 3 tablespoons cold water into cornstarch until smooth; stir into 
boiling liquid. Continue cooking and stirring, scraping baked on juice 
until sauce thickens and boils 3 minutes. Stir in vinegar. 

Serve with spiced apple rings and serve sauce in separate bowl to 
spoon over meat. 


CHEESY HAM BROCCOLI CASSEROLE Lois Saviano 
(A Make-Ahead Dish) Norwalk Woman's Club 
16 slices buttered bread 2c. cubed ham (or ground in 
1 lb. sliced Swiss cheese meat grinder) 
2 lb. sliced Old English or 1 lb. shredded cheddar cheese 
American cheese 5 eggs, beaten 
2 pkgs. chopped broccoli, 3 c. milk 
cooked and well drained 2 Tbsp. onion powder 


Fit 1/2 the bread into 13x9 inch pan. Arrange 1/2 of Swiss and 1/2 
of American over. Add chopped broccoli, then chopped ham. Repeat 
Swiss and American. Add final layer of bread. Sprinkle shredded ched- 
dar on top. 

Combine milk, eggs and onion powder. Pour slowly over all. Shake 
a little nutmeg on top. Refrigerate overnight. Bake uncovered at 325° 
for 50 minutes. Let stand at least 15 minutes before serving. 


HAM AND BROCCOLI CASSEROLE Dorothy W. Mather 
West Hartford Woman's Club 
1 1/2 lbs. ham, thinly sliced 1 full c. Bisquick 
and torn into pieces 1 small onion, minced 
2 pkgs. chopped broccoli 1/2 lb. grated cheddar cheese 
4 eggs salt and pepper 
3 c. milk 


Cook broccoli until slightly done; drain well and put in bottom of 
greased 8x10 inch pan. Layer ham and cheese. Beat eggs; add milk 
and stir in onion and then add Bisquick. Sprinkle cheddar cheese over 
all. Bake 1 hour at 350°. A great luncheon dish! 

Serves 8. 
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EASTER PIZZA (Good Anytime) Ava Biffer 
Bloomfield Woman's Club 


1/2 lb. boiled ham in 1/4 inch 1 lb. Swiss cheese, sliced thin 
slices, cut into small cubes 3 lbs. Ricotta cheese 
1 stick pepperoni, sliced thin eggs 


In large glass baking dish or pan, make layers of pepperoni to com- 
pletely cover the inner surface of dish. Add layers of Ricotta, ham 
(press into Ricotta) and Swiss cheese; repeat until pan is full. Leave 
1 inch headroom. 

Beat eggs one at a time, pouring into pan, until spaces between in- 
gredients are full-thin spatula can help to fill spaces. 

Bake until eggs are completely set, 350°, at least 45 minutes. 
Serve hot or cold. Very rich! 


CRUSTLESS HAM PIE Barbara Ardito 
Hamden Woman's Club 


Wonderful. Hot or cold, as an appetizer or as a main course with 
rye bread and salad. T-rrific! 
Mix following ingredients in large bowl. 


12 eggs, slightly beaten 6 oz. grated cheese 

8 oz. diced ham 8 oz. Muenster cheese 
8 oz. Proscuitto, diced 8 oz. Mozzarella 

8 oz. pepperoni, diced (dice above cheese) 


black pepper to taste 


Grease large bundt pan. Fill with all of above. Bake 1 hour or until 
golden brown, at 375°. 


SAUTE OF LAMB WITH GARLIC AND LEMON Suzanne Smith 
Darien Women's Club 
2 lbs. boned ham, cut from 1/2 tsp. paprika 
leg or shoulder or you may several sprigs parsley, chopped 
use leftover cooked lamb juice of 1/2 lemon 
2 medium onions, chopped 3 Tbsp. olive oil 
4 cloves garlic, minced salt and pepper to taste 


Cut lamb into bite-size pieces and brown in 3 tablespoons hot olive 
oil, Remove and set aside. Over moderate heat, fry onions until gold- 
en. Add garlic; stir in paprika and with pan off fire, add meat, lemon 
juice, and salt and pepper. Continue frying until meat is tender. 

Two or three minutes before serving, add parsley and cook briefly. 
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CURRIED LAMB LOAF Evelyn Peeler 
Ridgefield Woman's Club 


2 lbs. lean ground lamb 1 1/2 c. crushed or chopped 
2 Tbsp. butter, plus butter tomatoes 

for greasing the pan 1c. fine, fresh bread crumbs 
lc. finely chopped onions 1 egg 
1 tsp. finely minced garlic 2 Tbsp. finely chopped parsley 
1 bay leaf salt to taste, if desired 
1 Tbsp. curry powder freshly ground pepper to taste 


curry sauce (see below) 


1. Preheat oven to 400°. 

2. Put the meat in a mixing bowl and set aside. 

3. Heat the butter in a skillet, and add the onions, garlic, bay leaf 
and curry powder. Cook, stirring, until the onions are wilted. Add the 
tomatoes and bring to the boil. Remove from the heat and let cool. 

4. Add the tomato mixture to the meat. Add the bread crumbs, 
egg, parsley, salt and pepper. Blend thoroughly. 

5. Butter the inside of a 6-cup loaf pan. Spoon and scrape the mix- 
ture into it. Cover the loaf pan with aluminum foil and press around 
the edges to seal tightly. Place the loaf pan in the oven and bake 50 
minutes. Serve with curry sauce. 

Yield: 6 to 8 servings. 


Curry Sauce: 
1 apple, cored and peeled 1/4 c. crushed or chopped 
1 Tbsp. butter tomatoes 
1/2 c. finely chopped onions 3/4 c. fresh or canned chicken 
1 tsp. finely minced garlic broth 
1/4 c. banana, cut into small cubes 1/2 bay leaf 
2 Tbsp. curry powder salt to taste, if desired 


freshly ground pepper to taste 


1. Cut the apple into quarters. Cut each quarter into 1/4 inch thick 
slices. Stack the slices and cut them into 1/4 inch wide strips. Cut the 
strips into fine dice. There should be about 1 cup. 

2. Heat the butter in a saucepan, and add the onion and garlic. 
Cook, stirring, until the mixture is wilted. Add the apple and banana. 
Sprinkle with curry powder and cook briefly, stirring. 

3. Add the tomatoes, chicken broth and bay leaf. Cook, stirring, 
about 10 minutes. 

4. Remove and discard the bay leaf. Pour the sauce into the con- 
tainer of a food processor or electric blender and blend thoroughly. 
Pour the sauce into a saucepan. Add salt and pepper, and bring to the 
boil. 

Yield: About 1 3/4 cups. 
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SMOKED TONGUE LOAF Barbara Dankenbring 
Norwalk Woman's Club 


1 envelope unflavored gelatin dash cayenne 

1 chicken bouillon cube 1 1/2 c. diced smoked tongue 
1 tsp. prepared mustard 1/2 c. diced celery 

1 tsp. horseradish 2 Tbsp. chopped stuffed olives 


Soften gelatin in 1 1/2 cups water. Add bouillon cube and heat till 
dissolved. Add seasonings. Chill till thick but not firm. Fold in re- 
maining ingredients. Pour into 3 3/4 cup loaf pan. Chill until firm. 

Serves 4, 


Write your extra recipes here: 


oy 


Write your extra recipes here: 
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Poultry 
Main Dishes 


Prudence Crandall 


Photo supplied by the Prudence Crandall Museum, Canterbury 


PRUDENCE CRANDALL suffered harrassment from outraged 
neighbors when she invited blacks to join her school 
for young ladies in Canterbury in 1831. Prudence 

was prosecuted for violating "black education laws" 
for which she did spend time in jail. Her conviction 
was overturned 5 years later and the Connecticut 
legislature provided her with $400. during the last 
four years of her life for having deprived her of her 
livlihood. 

Prudence was well known in anti-slavery circles as a 
defender of human rights. She took to wearing bloomers, 
the symbol of Amelia Bloomers" movement to foster a 
change in the female property laws. 


POULTRY 
MAIN DISHES 


STUFFED WHOLE BREASTS OF CHICKEN Nettie Bartocetti 
(For 6 to 8 People) Orangewood Woman's Club 


I sent my compliments to the chef at the Hyde Park Hotel in Lon- 
don, England, and he sent me this recipe. 


3 whole chicken breasts, 1 to 2 Tbsp. melted butter 
wings removed 


For Stuffing: (About 1 cup) 


2 links of sweet Italian sausage 1/2 c. minced fresh parsley 
1 Tbsp. butter 1/4 c. sour cream 
1/2 c. minced onion salt and pepper to taste 


1 c. bread crumbs, flavored is best 


Boning the chicken: Scrape flesh from bone on one side of breast 
up to, but not over, ridge of breast bone. Repeat on other side. Lift 
carcass, scrape close against the other side. Reclose carcass. 

The stuffing: Prick sausage in several places with pin. Steam in 
1/4 inch of water in small covered frying pan for 5 minutes. Drain, 
chop and saute 10 minutes in a dab of butter to brown lightly. Scoop 
in mixing bowl. Saute the onions slowly in sausage fat. When tender, 
add to sausage, blend remaining ingredients, season. 

Insert stuffing against the underside of the breast; roll chicken ar- 
ound filling; cover with skin and tie into a neat sausage shape that is 
easy to slice. With the stuffing suggested here, a whole breast will 
serve 2 generously. 

Bake about 1 hour at 350°. Setting breasts skin side up in a baking 
dish, baste with melted butter. Baste twice more with pan juices. Re- 
move to hot platter. Rapidly boil down juices until syrupy. Pour over 
each serving of chicken, sliced on an angle. 

Excellent made ahead. 


CHICKEN A'LA KING FOR 25 Mrs. G. G. Herrick 
Hartford Woman's Club 

1/2 lb. butter 2 (5 lb.) chickens, cut up 

6 Tbsp. flour 3 green peppers 

1 1/2 qts. milk 2 cans pimentoes 

1 tsp. black pepper 2 tsp. salt 

pinch red pepper 1 1/2 lb. mushrooms, sauteed in 

3 egg yolks butter 

1 pt. strong chicken stock 1 pt. cream 


(Cont.) 
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Cook chopped green peppers in butter for 5 minutes. Add flour and 
when blended, add milk. Stir until it boils, then add seasonings, pimen- 
toes and chicken. Then add the mushrooms which you have previously 
fried in butter for 5 minutes. 

When ready to serve, add egg yolks mixed with cream. 


CHICKEN BEER BAKE Martha Johnson 
Torrington Woman's Club 

3 whole chicken breasts (split) 1 1/2 Tbsp. soy sauce 

5 Tbsp. flour small (7 oz.) bottle beer 

1/4 tsp. salt 1 (4 oz.) can mushrooms 

1/4 tsp. pepper (drained) 


2 cans cream chicken soup (undiluted) 


Remove skin from chicken, rinse (cold water), and dry well. Com- 
bine flour, salt and pepper in a paper bag and shake chicken breasts 
separately in the bag to coat. Place breasts in shallow baking pan or 
casserole. 

Combine soup, soy sauce, beer and mushrooms. Pour over chicken. 
Bake at 350° for 1 hour. Cover (can use foil) or uncovered, and baste 
occasionally. Serve over rice. 

Will serve 3 to 6. 


BONELESS CHICKEN BREASTS Ellie Rizzo 
Woman's Club of Newington 


5-6 whole chicken breasts 


Marinade overnight in the following: 


2c. sour cream 1/2 tsp. pepper 

4 tsp. Worcestershire sauce 1/4 c. lemon juice 
2 tsp. paprika 2 tsp. celery salt 
2 tsp. salt 1 tsp. garlic salt 


Have chicken breasts split, boned and skinned. Marinade overnight. 
Roll in unflavored bread (1 3/4 cups). Place on uncovered cookie sheet 
and pour 1/4 cup margarine over all pieces. 

Bake 45 minutes at 350°. 


BONELESS CHICKEN Susan T. Cahill 
Trumbull Community League 

4 chicken breasts (boned) | 1 can cream of mushroom soup 

4 slices bacon 1 pt. sour cream 

dried beef paprika 


62 


Wrap each chicken breast with slice of bacon. Spread dried beef on 
bottom of pan. Top with chicken. Mix soup and sour cream, and pour 
over chicken. Sprinkle with paprika. 

Bake in 300° oven for 3-4 hours. Serves 4. 


BROCCOLI CASSEROLE Betty Sweeney 
Laurel Woman's Club 
3 pkgs. frozen, chopped 1 tsp. lemon juice 
broccoli 2 tsp. mustard 
1 chicken, cooked and chopped 1 c. mayonnaise 
2 cans cream of chicken soup 1/2 tsp. melted butter 
1/2 c. grated sharp cheese 1/2 c. soft bread crumbs 


Cook broccoli until just tender. Place layer of chicken over broc- 
coli. Mix soup, mayonnaise, lemon juice, mustard and curry powder. 
Pour over chicken. Sprinkle cheese on top. Brown bread crumbs in skil- 
let and sprinkle on cheese. Bake 30 minutes at 350°. 

Yield: 4 servings. 


CHICKEN-BROCCOLI QUICHE Alva King 
GFWC Putnam Woman's Club 
1 (10 oz.) pkg. frozen chopped 1 c. Swiss cheese, in 1/4 inch dice 
broccoli or 1 lb. fresh 9 inch pastry shell, partially baked 
broccoli, cut in 1 inch pieces 3 eggs 
cooked crisp-tender and well 1c. heavy cream 
drained 2 Tbsp. lemon juice 
1 whole chicken breast, cooked, 1 tsp. salt 
boned, skinned and cut in dash pepper 
1 inch pieces minced green onion tops or chives 


Sprinkle broccoli, then chicken, then cheese evenly in shell. Beat 
eggs, cream, lemon juice, salt and pepper until mixed but not frothy; 
pour into shell. 

Bake in preheated 375° oven for 35-40 minutes or until center is set. 
Garnish with onions. 


Serves 6. 
CHICKEN CARA MIA Anne Casey 
West Hartford Woman's Club 

4 large half breasts of 1/2 c. water 

chicken, boned 1/4 c. dry white wine 
3/4 tsp. seasoned salt 1 chicken bouillon cube, crumbled 
1 (6 oz.) jar marinated 12 small fresh mushrooms, halved 

artichoke hearts 1 Tbsp. chopped parsley 


1 level Tbsp. flour 
(Cont.) 
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Sprinkle chicken with salt. Drain marinade from artichokes and 
save. Heat 3 tablespoons of the marinade in a skillet. Add chicken and 
brown slowly on all sides. Drain off all but 1 tablespoon of marinade 
remaining in skillet. Push chicken to one side, stir in the flour. Add 
water, wine and bouillon cube. Stir gently until mixture boils and thick- 
ens slightly. Add artichokes and mushrooms. 

Rearrange chicken in pan and spoon sauce over chicken. Cover and 
simmer over very low heat about 20 minutes, until chicken is tender. 
Sprinkle with parsley. 

Makes 4 servings. 


CARDIAC CHICKEN Nancy McGregor 
Evening Woman's Club of Norwalk 
1 1/2 lbs. chicken breasts, 1 Tbsp. chopped parsley 
boneless 1/4 c. no cholesterol oil 


1 Tbsp. garlic powder or finely chopped garlic 


Cut chicken into bite-size pieces; mix with herbs. Heat oil in fry 
pan and add chicken pieces. Cook, stirring frequently, for 5-8 minutes. 
Chicken will be tender and moist. This will serve 3-4 people. 

Serve with garlic bread. 


CASHEW CHICKEN Sharon Stockel 
Orangewood Woman's Club 
2 boneless chicken breasts, 1/4 c. tamari 
split, cut in 1 inch pieces 2 Tbsp. cornstarch 
1/2 lb. mushrooms, sliced 1/2 tsp. sugar 
4 scallions, sliced 4 oz. cashews 
4 oz. water chestnuts, sliced, 1 tsp. sesame seeds 
drained 1 c. chicken broth 
1/2 lb. snow peas, sliced oil for cooking 


Mix tamari with cornstarch and sugar. Heat wok with oil. Stir 
cashews 1 minute and remove. Add 2 tablespoons oil and chicken. 
Stir fry until meat turns white. Add peas and mushrooms. Pour in 
stock and simmer 2 minutes. Add water chestnuts. Stir in tamari 
mixture and cook until sauce thickens. Simmer 1 minute, uncovered. 
Add scallions, stir 1 minute, then sprinkle with nuts. 


CHICKEN CASSEROLE Vera Hemphill 
Farmington Valley Woman's Club 
1c. melted butter 1 small can evaporated milk 
1 can cream of celery soup 2 tsp. minced onion 
1 can cream of chicken soup 3 c. cooked and cubed chicken 
1 1/2 c. chicken broth (from 6 c. bread crumbs 
cooking chicken) 1 Tbsp. Bell poultry seasoning 
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Mix melted butter, bread crumbs and Bell seasoning. Grease and line 
the bottom of a baking dish with 2/3 of the above mix (save 1/3 for the 
top). Cover with cooked, cubed chicken. 

Mix soups, milk, onion, chicken broth together. Pour over chicken. 
Top with remainder of bread crumb mix. Cook at 350° for 45 minutes 
to 1 hour. 

I usually make 2 at a time and freeze 1 before it is cooked. If you 
want a sauce to top, use 1 can of undiluted cream of chicken soup. 


CHICKEN CASSEROLE Milly Gott 
Woman's Club of Enfield 

1c. cream of celery soup 1 c. long converted rice 

1 pkg. onion soup boneless chicken breasts 


Put a can of soup on bottom of casserole dish, then put rice in dish 
on top of soup. Add the 1 package of onion soup (dry). Put chicken over 
top. Pour 2 cups water over and bake at 350° for 1 1/2 hours. 


CEREAL COATED CHICKEN Sandee Nuccio 
The Woman's Club of Enfield 


Note: I originally got this recipe from Peg Scavotto, my aunt, who 
is also a member of our club. She used crushed cornflakes and potato 
chips for her coating mixture. This is so popular at our home that we 
have it practically every week. 

Melt 1 or 2 sticks of oleo (depending on the amount of chicken). Mix 
already crushed cornflake crumbs (they can be purchased already pre- 
pared) and some salt and pepper in a plastic bag; shake well. 

Skin chicken pieces; dip in oleo, then in cereal mixture. Place in 
foil-lined baking sheet. Cover chicken with foil and bake at 350° for 1 
hour or so (until tender). 


CHINESE CHICKEN Joan Sweet 
Somers Women's Club 

2c. cooked chicken, or turkey 1 c. diced celery 

1 small can cashew nuts mushrooms (optional) 

2 cans cream of chicken soup 1 or 1 1/2 c. Chinese noodles 


1 small diced onion 
Combine all ingredients with a little water and bake in a 350° oven 


for 45 minutes. Spread some noodles over top before baking if desired. 
Serves 6. 
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CRISPY CRUNCHY CHICKEN Rosalie Ondrush 
Farmington Valley Woman's Club 


1/2 pkg. Pepperidge Farms 1 tsp. garlic salt 
Stuffing Mix 1/2 tsp. salt 

1 pt. sour cream 1/4 tsp. pepper 

3 tsp. Worcestershire sauce 1 Tbsp. minced onion 

1 tsp. lemon juice 6 boned chicken breasts 


Mix all ingredients except stuffing mix. Cover each breast with 
batter, then roll to cover in stuffing mix. Place chicken in pan. Melt 
1 stick of butter or margarine and pour over chicken. 

Bake at 375° for 45 minutes or until golden. 


CHICKEN DELICIOUS Shirley Hammond 
Farmingbury Woman's Club of Wolcott 
4 chicken breasts, boned and 1 can undiluted cream of 
split mushroom soup 
1 (7 1/2 oz.) can water 1 c. mayonnaise 
chestnuts 2c. Pepperidge Farm Stuffing 
1/2 lb. sliced mushrooms Mix 
(or canned) 1 stick margarine (melted) 


1 1/2 c. finely chopped celery 


Mix water chestnuts, mushrooms, celery, soup and mayonnaise. Light- 
ly grease large oblong baking dish and place chicken in dish. Pour soup 
mixture over chicken. Mix stuffing with melted margarine and sprinkle 
on top. Bake in 350° oven for 45 minutes. 

Serves 8 people. 


"YOU WOULDN'T BELIEVE HOW EASY CHICKEN" Betty Noell 
Windsor Women's Club 
4 whole chicken breasts, 1 bottle Russian dressing 
split in half, skins removed 1 jar apricot preserves 


1 envelope Lipton's onion soup 


Mix together all ingredients. Pour over chicken. Bake at 300° for 1 
hour. Continue baking uncovered until done. 
Serve with rice, vegetable, salad and rolls. 


EASY-ELEGANT CHICKEN CASSEROLE Charlotte Stopa 
Somers Women's Club 


This is a good company dish not only because it is delicious, but its 


preparation takes place 2 1/2 hours before serving, and it can be taken 
right to the table. 
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1 1/4 c. uncooked rice (not 1 1/2 pkgs. shaved almonds 


minute rice) (approximately 3 oz. pkg.) 
1 can each - cream of chicken, 1 (3 oz.) pkg. Parmesan cheese, 
cream of celery and cream grated 
of mushroom soup 6 to 8 whole chicken breasts, 
1/4 lb. butter, melted boned and skinned 


1/2 c. cooking sherry 


Place rice on the bottom of a casserole (large and shallow enough so 
the breasts can be placed side by side - 13x9 is good). Mix soups, butter 
and sherry together. Pour about a cup or so over the rice mixture and 
blend it in to moisten all of the rice. Place chicken pieces on top of rice. 
Pour the remaining soup mixture over raw chicken. Put almonds, grat- 
ed cheese on top. Sprinkle paprika over all. Bake uncovered 2 1/2 hours 
ata 1 D8 « 

Serves 10-12. 


CHICKEN WITH GARLIC Grace Candee 
Farmingbury Woman's Club of Wolcott 


2 Tbsp. butter 2 Tbsp. oil 


In seasoned flour, dredge chicken. In casserole heat butter and oil. 
Brown chicken and remove. 


1 1/2 c. dry white wine 1 1/2 c. chicken broth 
15 to 20 garlic cloves, 1/2 c. parsley 
peeled and cut lengthwise 1 Tbsp. dried tarragon 


To casserole add any remaining flour, stirring to blend well. Add 
wine and broth and cook until sauce thickens. Stir in garlic, parsley and 
tarragon. Bake covered at 350° for 1 hour. 


CHICKEN AND HONEY Dianne Muzio 
Stafford Women's Club 


3 lbs. chicken, cut up and 
placed in shallow pan 


Combine: 
1/3 c. melted margarine or butter 1 tsp. salt 
1/3 c. honey 1 tsp. curry powder 
2 Tbsp. prepared mustard 


Pour the above ingredients over the chicken and bake 1 1/2 hours at 
350°, while frequently basting the chicken. 
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CHICKEN LUSH Carla Philcox 
Norwalk Woman's Club 


2c. cut-up cooked chicken 1 can sliced water chestnuts, 
1/2 c. mayonnaise drained 
1/8 tsp. curry powder 2 hard boiled eggs, sliced 
1 can cream of mushroom soup, slivered almonds 
undiluted 


Mix all of above in lightly greased casserole. Top with buttered 
bread crumbs. Bake in 325° oven for 35 minutes. 
Bake and enjoy! Good and easy! Serves 5 (double for 10). 


CASSEROLE MEXICALI Rose Marie Adamsky 
Norwalk Woman's Club 
3 c. diced, cooked chicken 1 can each cream of mushroom 
(4 or 5 breasts) soup and cream of chicken soup 
1 pkg. tortillas (Doritos) 1 soup can milk 
1 onion, chopped 1 pkg. (each 8 oz.) grated 
1 (8 oz.) jar taco sauce Mozzarella and cheddar cheese 


Mix soups, milk, taco sauce and onion. In 9x13 inch pan alternate 
layers of tortillas, chicken, cheese, soups, beginning and ending with 
tortillas. Save enough soup and cheese to top casserole. Let stand 
overnight or several hours in refrigerator. 

Bake in 350° oven for 35-45 minutes. 


"MORE CHICKEN" Estelle Mulak 
Simsbury Woman's Club 


Mix together: 


3/4 c. bottled barbeque sauce 1/4 c. maple syrup 
1/2 c. ketchup minced onion (fresh or dried) 
1 small can tomato sauce sprinkle of garlic powder 


Place chicken parts in 13x9 inch pan. Peel skin off the chicken 
parts. Cover with the sauce. Place aluminum foil over the pan, sealing 
well and bake at 375° for 1 hour. Remove cover during last 10 minutes 
of baking. 


CHICKEN BREASTS IN MAPLE SYRUP Barbara Wilson 
Trumbull Woman's Club 


4 bonelsss chicken breasts flour seasoned with salt and pepper 


Preheat oven to 350°. Roll each chicken breast in flour seasoned 
with salt and pepper. Fry in 2 tablespoons butter: 
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3 large mushrooms, finely 
chopped 


1/2 c. finely diced ham 
1/2 tsp. dried chives 


Cook 2-3 minutes till mushrooms are tender. Slice thick portion of 
each chicken breast and insert 1 spoonful of ham mixture. Pinch edges 
together to seal or use toothpicks. Brown in 1/4 cup butter. Remove 
meat from pan. To pan add 1 cup thinly-sliced onion; fry till slightly 


browned. 


Arrange chicken breasts in small casserole; top with onion and sprin- 


kle with a pinch of savory. 


1 Tbsp. maple syrup for 
each breast 


1/2 c. water 


Spoon 1 tablespoon of maple syrup over each breast. Add 1/2 cup 
water to fry pan to clean it and pour over chicken. 
Bake uncovered at 350° for 30 minutes. 


CHICKEN WITH OLIVES 


2 whole chickens, cut in pieces 
3 Tbsp. oil 

2 onions, chopped 

1 clove garlic, minced 

2 Tbsp. flour 

lc. white wine 

1 can chicken broth 


Dianne Muzio 
Stafford Women's Club 


1/2 c dry vermouth 

1 Tbsp. tomato paste 
1/2 tsp. salt 

pepper, to your taste 

1 or 2 bay leaves 

a little oregano 

1 can pitted black olives 


In an electric frying pan, brown chickens in oil. Remove chicken 
pieces and saute onions and garlic. Stir in flour, wine, chicken broth, 
and vermouth. Add tomato paste (for color) and the remaining ingred- 


ients. 


Place the chicken in a large casserole dish, and pour the above sauce 
over it. Cook, covered, for 1 hour at 350°. 
This dish tastes even better the second day; or it can be frozen after 


assembled and cooked later. 


This is my favorite recipe to cook for people at a shower, wedding, 
etc., and people always ask for the directions. 


CHICKEN PACIFIC 


2c. sour cream 

1 tsp. tarragon 

1 tsp. thyme 

1/2 tsp. garlic powder 
1 tsp. paprika 


Alice S. Glaser 
Simsbury Woman's Club 


2 1/2 tsp. salt 

1/4 c. dried ripe olives 

6 chicken breasts (large-boned) 
corn flake crumbs 

1 c. cooked or canned shrimp 


(Cont.) 


Combine sour cream with tarragon, thyme, garlic powder, paprika 
and salt. Dip chicken pieces into sour cream mixture and then into 
cornflake crumbs, coating well. 

Melt butter in baking dish. Place chicken skin down and bake 45 min- 
utes; turn and bake 20 minutes additional. 

Meanwhile to the remaining sour cream, add the shrimp and olives. 
Pour sauce over the chicken during the last 10 minutes of baking time 
or heat separately in a sauce pan. May be baked and then frozen or re- 
frigerated overnight. 

Serves 6. Oven should be set at 350°. 


PEPPERIDGE FARM CHICKEN Muriel Sulli 
Farmington Valley Women's Club 
1 small pkg. Pepperidge Farm 1 pkg. frozen peas, cooked 
Herb-Seasoned Stuffing 2 Tbsp. chopped onions 
(1 1/2 c.) 1/2 c. milk 
1 chicken, cooked (or 2 whole dash sherry (optional) 
breasts) 1/4 lb. butter 


1 can cream of celery soup 


Cook chicken ahead. Mix with soup, onions, sherry, milk and heat. 
Melt butter and add to stuffing. Put half in casserole. Add chicken mix- 
ture, and top with balance of stuffing. 

Bake on 325° for 15 minutes. Serves 6. 


CHICKEN BREASTS WITH PROSCIUTTO AND MARSALA 
Nettie Bartocetti, Orangewood Woman's Club 


2 small whole skinless, boneless 1/4 c. butter 
chicken breasts (about 2 lbs.) 3/4 c. Marsala wine 
salt and pepper 4 large thin slices of Prosciutto 
1/2 ce. tlour cooked escarole or spinach 
3 Tbsp. olive oil for serving ** 


1. Split chicken breasts in half lengthwise. Trim away all mem- 
branes, veins, and cartilage. Place chicken between 2 sheets of wax 
paper or plastic wrap and pound lightly with a flat mallet. Try not to 
break the flesh. 

2. Sprinkle the chicken with salt and pepper. Dredge lightly in 
flour and shake off the excess. 

3. Heat the oil in a heavy skillet large enough to hold all the chick- 
en in one layer. Add the chicken and cook over a high heat for about 
45 seconds or until golden brown on one side. Turn the chicken over 
and cook for about 30 seconds on the other side. 

4. Heat the butter in another large skillet and add the chicken after 
they have been browned. Pour the Marsala over the chicken and then 
turn the pieces in it. 
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5. Arrange a slice of Prosciutto on the top of each chicken breasts. 
Cover and cook about 1 minute. 

6. Spoon equal portions of escarole or spinach onto 4 hot plates. 
Top each with a chicken breast. 

Makes 4 servings. (**Escarole or spinach - I purchase frozen spin- 
ach and just a little lemon for taste after it is cooked.) 

NOTE: This can also be used with veal. The dish was introduced 
to use in veal; chicken is so inexpensive. 


CHICKEN RICE CASSEROLE Doris Jordan 
Bloomfield Woman's Club 
2 cans Campbell chicken soup 3 whole chicken breasts 
(undiluted) 6 chicken thighs 
1 c. mayonnaise 1 Tbsp. lemon juice 
2c. diced celery 3/4 stick margarine 
1 c. raw rice, cooked in 2c. Rice Krispies 
chicken broth 1 c. sliced almonds 


Cook chicken till tender. Remove from bone. Discard skin. Cut 
chicken in small pieces, saving some large slices for the top. 

Mix soup, mayonnaise, lemon juice and combine 3/4 of this mixture 
with the chicken and cooked rice. Place in a greased 8x12x2 inch bak- 
ing dish. Cover with the large pieces of chicken. Then add remaining 
sauce. 

Melt 3/4 stick of margarine and stir in the Rice Krispies and al- 
monds. Place on chicken dish. Refrigerate overnight. Bring to room 
temperature. Bake in 350° oven for 1 hour. 

Serves 10-12. 


SCRUMPTIOUS BAKED CHICKEN/SOUR CREAM Eileen C. Russell 
Honorary State President, 1984-86 


chicken breasts (or you may bread crumbs 
use any other pieces) sour cream 
wine 


Marinate chicken in wine 5-6 hours. Roll chicken pieces in bread 
crumbs. Place in baking pan and frost chicken tops with sour cream. 
Bake at 350° for 1 hour. 

Delicious served with candied yams and green vegetables. 
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HOT CHICKEN SALAD CASSEROLE Geneviere Michalik 
Orange Woman's Club 


2 c. cooked chicken, coarsely 2 Tbsp. minced onion 
chopped 1/2 tsp. salt 

2c. thinly sliced celery 2 Tbsp. lemon juice 

1/2 c. blanched, chopped, salted 1/2 to 3/4 c. mayonnaise 
almonds 1/3 c. Swiss cheese 

1/3 c. chopped green pepper 3 c. crushed potato chips 


2 Tbsp. chopped pimento 


Combine chicken, celery, almonds, green pepper, pimento, onions, 
salt, lemon juice and mayonnaise; mix well. Turn into a greased 1 1/2 
quart casserole. Sprinkle with grated cheese and crushed potato chips. 

Bake in 350° oven until cheese is melted, about 25 minutes. 

Serves 6-8 persons. 


CHICKEN TERIY AKI Naoma M. Morgenstein 
Honorary President 1978-80 

1 tsp. sugar 2 Tbsp. oil 

1 Tbsp. white wine 1 pkg. Japanese style vegetables 

1 Tbsp. soy sauce (Birds Eye) 

3 boned chicken breasts, 3/4 lb. 2 Tbsp. water 


Combine sugar and wine and soy sauce. Stir in chicken cut in strips. 
Heat oil in skillet and add chicken. Saute until tender, about 5 minutes. 
Add vegetables and water. Bring to a full boil over medium heat, sep- 
arating vegetables with fork. Stir until sauce cubes are blended. Re- 
duce heat, cover and simmer 3 minutes. 

Serve over rice. Yield: 3 servings. 


BROCCOLI AND TURKEY CASSEROLE Barbara Robbins 
Somers Women's Club 
1 pkg. Homemade Soup 2c. cubed cooked turkey 
Starter (chicken noodle 1c. grated cheddar cheese 
flavor) 1/4 c. butter 
4 c. water 2c. croutons 
1 tsp. curry garlic salt to taste 


1 (10 oz.) pkg. frozen broccoli 


In medium sauce pan, combine Soup Starter, water and curry. 
Bring to boil, reduce heat, cover and simmer 30 minutes. Cook broc- 
coli; drain. 

In 2 1/2 quart casserole, layer half the Soup Starter, turkey, broc- 
coli and cheese. Repeat layers. Melt butter and garlic salt. Coat 
croutons with the butter and sprinkle over casserole. 
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Bake in preheated oven at 350° for 30 minutes, till bubbly. 
_ Serves 6. 


CORNISH HENS ON WILD RICE Muriel Sulli 
Farmington Valley Women's Club 
1/4 c. butter 3/4 c. wild rice * 
1/2 c. chopped celery 2 envelopes dry onion soup mix 
1 (4 oz.) can sliced mushrooms, 6 c. boiling water 
drained 4 (1 1/2 1b.) Cornish hens ** 
3/4 c. rice salt to taste 


Heat 2 tablespoons butter in skillet; saute celery and mushrooms 
until golden brown. Add rice and saute until golden. Spread on bottom 
of roasting pan. 

Combine soup mix with water; pour over rice mixture. Rub hens 
with 2 tablespoons soft butter and place over rice mixture. Roast at 
450° for 50 minutes to 1 hour or until golden brown, spooning liquid 
from pan occasionally over hens. 

8 servings. 

*Use two packages of Uncle Ben's Wild Rice mixture - it's 3/4 cup 
white and wild. Do not use the seasoning, or if you want dish a little 
zesty, add only 1 package of seasoning. , 

**Can also use cut-up chicken parts. Breasts work well. 


LASAGNA MILANO Cookie Aitro 
North Branford Woman's Club 

1 lb. lasagna noodles 2 containers (15 oz. each) Ricotta 

salt cheese 

1 Tbsp. olive oil lc. freshly grated Parmesan 

3/4 c. butter or margarine cheese 

1/2 c. all-purpose flour 3/4 tsp. freshly ground pepper 

1/4 tsp. ground white pepper 1/4 tsp. nutmeg 

6c. milk 1 1/2 lbs. Mozzarella cheese, 

2 pkgs. (10 oz. each) frozen grated 

chopped spinach (cooked) 1 1/2 lbs. sliced smoked turkey, 
julienned 


Cook noodles according to directions with 2 tablespoons salt and 
olive oil. Drain. Remove from heat and plunge into bowl of very cold 
water. Drain in single layer on paper towels. 

In 3 quart saucepan, melt butter or margarine. Remove from heat. 
Add flour and white pepper and cook over medium heat, 1 minute until 
smooth and bubbly. Gradually stir in milk. Cook over medium heat, 
stirring constantly, with a wire whisk, until mixture comes to a boil. 
Boil 2 minutes. Remove from heat. Drain spinach, pressing with the 
back of a spoon to remove excess moisture. Place in food processor 


(Cont.) 
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fitted with steel blade and chop finely. Add Ricotta and Parmesan 
cheeses, pepper, nutmeg and 1 teaspoon salt; process until smooth. 
Add to white sauce; stir to combine. Taste for seasoning. Remove 1 
cup sauce; set aside. 

Butter two 13x9 inch baking dishes. Line bottom of each dish with 
3 noodles. Spread on 2 cups sauce. Place 6 ounces sliced turkey on 
sauce and sprinkle 1/4 pound grated Mozzarella on top. Repeat layer- 
ing, ending with a third layer of noodles. Sprinkle remaining 1/2 pound 
Mozzarella cheese on top of both casseroles and dribble reserved sauce 
over cheese. Cover with foil. (Can be made ahead. Refrigerate up to 
24 hours. Let stand at room temperature 2 hours.) 

Bake in preheated 350° oven for 35-40 minutes or until bubbly and 
cheese is melted. Let stand 15-20 minutes before serving. 

Makes 20-24 servings. 


Write your extra recipes here: 
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Fish 
Main Dishes 


Harriet Beecher Stowe 


Photo courtesy of Stowe-Day Foundation, Hartford 
Painted by Alanson Fisher, 1853 


HARRIET BEECHER STOWE was one of the first American 
authors to earn a comfortable living from writing, 
penning more than 30 volumes of novels, biographies, 
poetry, nonfiction and children's stories. Her 
literary career extented over half a century. "Uncle 
Tom's Cabin", published in 1852 and translated into 
40 languages, catapulted Mrs. Stowe into fame. She 
was the most widely read American author in Europe 
and the Orient. 

Mrs. Stowe wrote "Poganuc People" based on her own 
childhood in Litchfield, Ct. Her knowledge of home 
economy and interior and landscape design, led her 
with her sister, Catharine, to write "The American 
Woman's Home", Detail instructions were given for 
soil preparation, hot bed construction and orchard 
planting. Her home, Nook Farm in Hartford, was the 
right work environment where she took great pleasure 
in her gardens. 


FISH 
MAIN DISHES 


CRUNCHY CRAB BAKE (Microwave) Elsie Gniazdowski 
East Haven Woman's Club 

1 (4 oz.) can mushrooms, drained 1 (6 1/2 oz.) can crab meat, 
1/2 c. mayonnaise drained (or shrimp) 
1/3 c. shredded cheddar cheese 1 (8 oz.) can water chestnuts, 
1 (10 oz.) can cream of shrimp drained and sliced 

soup 2 hard cooked eggs, chopped 

1 (3 oz.) can French fried onion 
rings 


Blend together mushrooms, mayonnaise, cheese and soup in 1 1/2 
quart casserole. 

Gently fold in crab meat, water chestnuts and eggs. Cook in micro- 
wave oven on High for 5 minutes. Stir halfway through cooking time 
and at end of cooking time. 

Sprinkle onion rings over casserole. Cook on High for 2 1/2 to 3 
minutes, or until heated through. 


LBJ CRAB CASSEROLE Nancy Lorinser 
Somers Women's Club 
1c. grated sharp cheddar 2c. crabmeat, fresh or canned 
cheese 2 Tbsp. melted butter or oleo 
2c. medium white sauce 1/4 c. crumbs 
2 egg yolks 


Add cheese to white sauce. Stir until melted and remove from 
heat. Add to beaten egg yolks gradually. Add crabmeat. Turn into 
casserole. 

Mix butter and crumbs together. Garnish with crabmeat claws and 
crumbs. Bake at 350° for 30 minutes. 


Serves 4. 
CRAB CHIP CASSEROLE Viola Andle 
Laurel Woman's Club 
1 (7 1/2 oz.) can or 1 defrosted 1 c. cooked peas 
6 oz. pkg. frozen Alaskan King 1 tsp. Worcestershire sauce 
Crab meat (drained) 1 can cream of mushroom soup 
2 eggs, hard cooked and diced 1/3 c. milk 
1 c. crushed potato chips 
(Cont.) 
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Place all ingredients except potato chips into 1 quart casserole. 
Sprinkle with chips. Bake at 375° for 20 minutes or until hot and bub- 
bly. 

Yield: 4 servings. 


CRABMEAT-MUSHROOM QUICHE Jean Brown 
Trumbull Woman's Club 
1 pkg. frozen or 1 can crabmeat 1c. or 1/2 lb. fresh mushrooms, 
cooked 
6 eggs dash of pepper 
1 l/2ics Half sHalf dash of nutmeg 
1 tsp. chopped chives or 1/2 c. grated Swiss or sharp 
onion powder cheese 


This makes a good full 9-inch pie shell. Put crabmeat and mush- 
rooms in bottom of pie shell. Place cheese over crabmeat. Mix toget- 
her beaten eggs, Half & Half and seasonings. Pour into shell. 

Bake at 375° for 35-40 minutes or until center is firm. This is 
really good! 


SEAFOOD SUPREME Marge Valenti 
Mystic Woman's Club 
Combine: 
2 cans mushroom soup 1 c. chopped celery 
1 c. mayonnaise 8 to 10 pitted black olives, sliced 
1/4 c. chopped onions 1 can button mushrooms 


1/2 c. chopped peppers 


Add approximately 3 pounds crab meat or shrimp or 1/2 of each. 
(May use crab sticks also.) 

Marinate in refrigerator overnight. Bake at 350° until bubbly and 
heated through, approximately 30-40 minutes. 

Serve over white rice. Serves 6-8. 


ELEGANT SEAFOOD CASSEROLE Pauline DiGioia 
Hamden Woman's Club 


Easy, elegant, tasty. Serve with salad and crispy rye rolls. Shrimp 
or crab meat may be substituted. 


1 pkg. frozen L'Agostino (or 2 c. mayonnaise 
other seafood) 2c. milk 

1 pkg. Pepperidge Farm Stuffing 2 cans mushroom soup 
(reserve 1/2 c.) 2 Tbsp. grated onion 

1 small can mushrooms salt/pepper to taste 
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Mix all ingredients together. Place in 2 quart casserole. Dot with 
butter and 1/2 cup of stuffing mix. Bake uncovered for 1 hour in 350° 
oven. 

Serves 6-8. 


FILLETS OF SOLE AU GRATIN Erminia S. Costa 
Farmingbury Woman's Club of Wolcott 

6 fillets sole or flounder 2/3 c. sherry 

salt and pepper 2 Tbsp. butter 

2 Tbsp. finely cut parsley 1 tsp. anchovy paste 

1/2 c. finely chopped mushrooms juice of 1/2 lemon 

2 shallots, chopped 3 Tbsp. bread crumbs 

1 1/2 c. white sauce small lobster croquettes with 

fresh dill 


Rinse fillets, drain, and pat dry with paper towel. Season evenly 
with salt and pepper. Place 3 of them in a shallow casserole. Sprinkle 
with 1 tablespoon parsley, 1/4 cup mushrooms, 1 chopped shallot. Pour 
1 cup white sauce over all, and add the sherry by spoonfuls over and 
around fish. Cover with remaining 3 fillets, sprinkle with remaining 
tablespoon parsley, 1/4 cup mushrooms, and shallot and remaining 1/2 
cup white sauce. Bake in preheated moderately hot oven (400°) 15 to 
20 minutes. 

Soften butter, mix with anchovy paste and lemon juice. Scatter over 
top of casserole. Sprinkle crumbs over all. Place in broiler 3 inches 
from moderate heat and broil 5 minutes. 

Place casserole on heavy heatproof platter. Surround it with small 
lobster croquettes each containing sprig of fresh dill at one end. 

Makes 6 servings. 


FILET OF SOLE WITH CREAM SAUCE Pat Cavanaugh 
Woman's Club of Greater New Milford 

1c. sour cream lc. half green seedless grapes 

1 c. mayonnaise (11/2 = 2 Ibs.) 

1/4 c. lemon juice filet of fish - sole, flounder, etc. 


1/2 c. slivered almonds 


Grease baking dish and place fish in. Bake 20 minutes at 325/350°. 
Mix together other ingredients, then spread with mixture and continue 
to bake another 10/15 minutes. 


Serves 4. 
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DISHWASHER FISH Magdalene Cullen 
New Canaan Woman's Club 


Tear off 2 appropriately large pieces of aluminum foil. Place 1 or 
2 fillets of fish (fairly thin, e.g. sole or flounder) on foil. Dot with but- 
ter, pepper and/or preferred herbs. 

Wrap tightly, twisting seams of foil together to form a tight seal. 
Wrap again in second piece of foil. Lay flat in dishwasher and run en- 
tire regular cycle. Unwrap - fish will be perfect! 

NOTE: No smell, no pans or dishes to wash. Perfect for casual 
serving. Simply lift carefully onto dinner plate for more formal occas- 
ions. 

Variations: Add splash of white wine, slivered vegetables, or vary 
the spices and herbs. 


BAKED FISH Dorothy Sullivan 
Southington Woman's Club 
1 lb. fish filets, sole, flounder, parsley flakes 
or any thin filet garlic salt 
lemon juice 1 Tbsp. Parmesan cheese 
3/4 stick oleo or butter dried bread crumbs 


18 Ritz crackers, crushed 


Rinse fish, dry on paper towels and sprinkle with lemon juice. Rinse 
again and dry well. Spread on paper toweling. Melt butter; add Ritz 
and parsley, garlic salt to taste, cheese and enough bread crumbs to 
soak up butter. Spread over fish and roll. Place in buttered baking 
dish, dot with butter and leftover crumbs. 

Bake in a 400° oven for 10 minutes for each inch of thickness of fish 
roll. 


Serves 4. 

CURRIED LOBSTER Mrs. G. G. Herrick 
Hartford Woman's Club 

4 lb. lobster 1c. stock 

4 Tbsp. butter 1 Tbsp. curry 

1 Tbsp. chopped onion 2 eggs 

4 Tbsp. flour salt 

lc. cream paprika 


Melt butter; add onion and cook until yellow. Add flour, curry and 
liquid. Cook until thickened. Add eggs, salt and paprika and coral from 
the lobster. Strain sauce over cooked lobster meat. 

Serve on a bed of rice garnished with parsley. 
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LOBSTER THERMIDOR Marie MacDermid 
Plymouth Monday Club 


1c. lobster meat 1 Tbsp. minced parsley 

1/4 - 1/2 1b. mushrooms 1/2 c. sherry 

1/4 c. butter 11/2 c. cream sauce 

dash paprika 2 Tbsp. grated Parmesan cheese 


1/8 tsp. mustard 


Cook mushrooms for 5 minutes in melted butter. Add paprika, mus- 
tard, parsley, sherry and 1 cup cream sauce. Stir in lobster meat. Pour 
into a small casserole, sprinkle with the cheese. 

Bake at 450° for 10 minutes or until top is golden brown. 


Cream Sauce: 


2 Tbsp. butter 1/4 tsp. salt 
2 Tbsp. flour 1/8 tsp. pepper 
1c. cream 


Melt butter; blend in flour, slowly add cream. Reduce heat and cook 
and stir for 3 minutes. Season. Double recipe for thermidor. 
Optional seasonings: Dash celery salt, mustard or onion. 


SALMON LOAF WITH CUCUMBER SAUCE Elizabeth Mattocks 
Farmington Valley Woman's Club 
Combine: 
1 lb. drained and flaked salmon 1 beaten egg 
1/2 c. mayonnaise lc. dry bread crumbs 
1 c. condensed cream of 1 Tbsp. lemon juice 
celery soup, undiluted salt and pepper to taste 


Pour into greased 8 1/2x4 1/2 inch loaf pan. Bake in 350° oven for 
1 hour. 


Cucumber Sauce: 


1/4 c. mayonnaise 1/4 c. minced cucumbers 
1/2 c. sour cream 


Mix and chill (you may add dill). Pour over top of Salmon Loaf. 
Serve. 
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SALMON SOUFFLE Edna Pendleton 
West Hartford Woman's Club 


2c. red salmon, 1 large can 2 tsp. lemon juice 
1/4 tsp. salt 1/2 c. soft bread crumbs, 
1/8 tsp. paprika 2 thick slices 
3 egg yolks 1/esmuk 
egg whites 


Cook crumbs in milk 5 minutes. Add crumbled salmon and beaten 
yolks. Fold in stiffly beaten egg whites. Turn in buttered pan. Set in 
pan of hot water. 

Bake for 1 hour at 350°. 


SCALLOPED SCALLOPS (Easy - Do Ahead) Dorothy L. Bivens 
Southport Woman's Club 
1 1/2 lb. scallops (if large, 1/2 c. soft bread crumbs 
cut in half) 1/2 to 3/4 c. margarine, melted 
lc. Ritz-type cracker crumbs salt and pepper to taste 


lemon juice 


Melt margarine; add both crumbs. Butter a 1 1/2 quart baking dish 
or individual serving dishes. Add alternate layers of scallops and crumbs, 
beginning with scallops and ending with crumbs. Bake in preheated oven 
at 350° for 25 minutes. 

Variation: A few shrimp added to the scallops makes a very special 
dish. 

I poured about 1/4 cup lemon juice over all before baking. I like the 
large scallops and I added 2 or 3 shelled, uncooked shrimp for each per- 
son. It is super. A real winner if you like seafood. 


Serves 4. 

SEAFOOD CASSEROLE Tina Malone 
Bloomfield Woman's Club 

1 medium onion, chopped 1 tsp. Worcestershire sauce 

1 medium green pepper, 1/2 tsp. salt 

chopped pepper to taste 
1 c. chopped celery 12 oz. cut-up shrimp 
1 c. Hellmann's Mayonnaise 12 oz. cut-up sea legs 


1 can cream of shrimp soup 


Combine ingredients well. Place in greased casserole (9x13). 
Sprinkle with buttered crumbs. Bake 30 minutes at 350°. Serves 6 as 
a main dish. ; 

Original recipe called for 6 ounces each of seafood; 18-20 is adequate 
for all seafood for the amount of sauce. 
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SHRIMP AND CRABMEAT CASSEROLE Dale Foberg 
Federated Woman's Club of Glastonbury 


1 lb. crabmeat 1/2 tsp. salt 

1 lb. shrimp 1 c. mayonnaise 

1/2 c. chopped green pepper 1 Tbsp. Worcestershire sauce 
1/4 c. chopped onion 2c. crushed potato chips 

1 1/2 c. chopped celery paprika 


Combine all in buttered casserole. Cover with chips and sprinkle 
with paprika. Bake in 400° oven for 20-25 minutes. 


COLOSSAL SCALLOP STUFFED SHRIMP Carolina Senzamici 
Farmingbury Women's Club 

1 doz. jumbo shrimp, raw parsley 

8 oz. scallops, minced leeks or shallots 

1/4 c. fresh bread crumbs pinch of one: rosemary, dill, 

paprika for garnish sage, basil 

1 stick butter 1/4 c. dry white wine (optional) 


Melt butter; add parsley and leeks or shallots and your favorite herb. 
Shell shrimp leaving tails intact. Devein and butterfly. Stuff each with 
1/2 teaspoon chopped scallops. Arrange in buttered baking dish. Sprin- 
kle with breadcrumbs and paprika. Drizzle butter mixture on top. 

Bake for 15 minutes in 350° oven, basting with wine. Serves 4. 


"SCAMPI-STYLE SHRIMP" Claire Mansy 
Evening Woman's Club of Norwalk 
3/4 lb. medium-size shrimp, 4-5 cloves of garlic, minced or 
shelled and deveined pressed 
6 Tbsp. butter or margarine 2 tsp. lemon juice 
1 Tbsp. minced green onion 1/4 tsp. salt 
1 Tbsp. olive oil or salad oil 2 Tbsp. minced parsley 


Melt butter in fry pan; stir in onion, oil, garlic, lemon juice and salt. 
Cook until bubbly. Add shrimp and cook until shrimp turns pink, about 
5 minutes. Blend in parsley. 

Garnish with lemon wedges. 


SHERRIED SHRIMP Mary S. Schaefer 
Hamden Woman's Club 
1 (4 1/2 oz.) can (medium) salt and pepper to taste 
shrimp, deveined 1/4 c. cream 
1/4 c. minced parsley 1/2 c. sherry 
2 hard-boiled eggs, minced hot croutons or waffles 
2 tsp. melted butter (Cont.) 
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In a saucepan mix all ingredients except sherry and croutons. Sim- 
mer 5 minutes. Add sherry. 
Serve on hot croutons or waffles. Serves 2. 


STUFFED SHRIMP VIRGINIA Patricia Andrews 
Ridgefield Woman's Club 

8 jumbo shrimp, cleaned, 1 egg 

tail left intact 1/8 c. white wine 

1 (6 oz.) can crabmeat 1/2 c. Italian bread crumbs 

1/2 bunch green onions, chopped 1 Tbsp. flour mixed with 1/2 tsp. 

1 Tbsp. parsley, chopped paprika and salt and white pepper 

1/2 stick unsalted butter to taste 

pinch cayenne pepper 1/2 stick unsalted butter 

pinch leaf thyme 1 clove garlic 


Butterfly shrimp and place flat in a greased oven pan. Saute green 
onions in butter for 3 minutes. Add crab, parsley, cayenne, thyme, egg, 
white wine and bread crumbs. Mix well and using 2 tablespoons, divide 
the mixture into eighths. Place a mound on each shrimp and sprinkle 
with the flour mixture. Bake for 25 minutes in a 350° oven. 

While the shrimp are baking, melt the butter with the garlic on very 
low heat, just until the garlic begins to color. Serve the shrimp with 
the butter on the side. 

Serves 2 as a main course or 8 as an appetizer. 


SECRETS OF THE SEA Carolina Senzamici 
Farmingbury Woman's Club 

3 sliced hard boiled eggs 8 oz. crab meat 

1 (7 oz.) can white tuna 2c. medium white sauce 

1 (8 oz.) can sliced mushrooms 1 c. bread or cracker crumbs 

1 (8 oz.) can shrimp 1/4 lb. butter, melted 

8 oz. lobster meat 1/4 lb. sharp cheddar cheese, 

grated 


In a buttered casserole, place first 6 ingredients in order given with 
dabs of white sauce on each layer. Combine crumbs, butter and cheese. 
Place on top. Bake about 45 minutes in a 350° oven. 

Serves 8 to 10. Delicious company casserole! 


FAST, EASY, AND TASTY TUNA FISH Irene Ronalter 
Stafford Women's Club 

1 can cream of mushroom nen 1 c. peas - frozen or canned 

1/2 can milk (optional) 

1 can tuna fish 1/2 tsp. pepper 


2 Tbsp. chopped pimento 
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On top of stove, in a medium size pan, combine the cream of mush- 
room soup and 1/2 can of milk. Heat, stirring occasionally. Add tuna 
fish, flaked, then pimento and pepper to taste. Heat to boiling and let 
simmer, covered, over low flame for 3 to 5 minutes. 

Serve over noodles, rice, or buttered toast. May be put in casserole 
and baked for 10 minutes at 350°. 


MACARONI TUNA CASSEROLE Maureen Fernandes 
Windsor Women's Club 

8 oz. macaroni 6 1/2 or 9 1/4 oz. can tuna, 

1 qt. boiling water drained and flaked 

2 1/4 tsp. salt 2 Tbsp. sliced, stuffed green 

2 tsp. butter olives 

1/4 c. chopped onion 1 Tbsp. prepared mustard 

1/4 c. chopped green pepper 1/4 c. milk 

10 1/2 oz. can condensed cream 1/2 c. salad dressing or 

of mushroom or celery soup mayonnaise 


1/2 c. crushed potato chips 


Set oven to 375°. Cook macaroni with 2 teaspoons salt, 5-7 min- 
utes. Drain. Melt butter in skillet. Saute onion and pepper until ten- 
der. Remove from heat. Stir in soup, tuna, olives, mustard, 1/4 tea- 
spoon salt, milk, salad dressing and cooked macaroni. 

Turn in buttered 2-quart casserole; top with potato chips. Bake at 
375° for 25-30 minutes. 


Serves 6. 
SCALLOPED TUNA Virginia Gall 
Torrington Woman's Club 
3 (6 1/2 oz.) cans tuna 1/4 tsp. pepper 
2 Tbsp. butter 1 Tbsp. lemon juice 
3 Tbsp. flour 1 Tbsp. parsley (1 tsp. dry) 
1c. milk 1/2 c. buttered bread crumbs 


2 eggs, beaten 


Flake tuna, make a white sauce of butter, flour, and milk, and after 
removing from heat, gradually stir in eggs. Add seasoning, fish, lemon 
juice and parsley. 

Pour into buttered baking dish. Top with buttered crumbs. Bake at 
375° for 25 minutes. 

Serves 4. 
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Write your extra recipes here: 
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Vegetables, LEqqs 
Cheese & Pasta 


Alice Paul 


Photo courtesy of the Ridgefield Press 


ALICE PAUL spent her lifetime working for women's 
rights. Schooled in the U.S., Alice received 

advanced degrees in England where she had her first 
taste of the struggle for equality. She authored the 
equal rights amendment to the U.S.Constitution in 

1917 and organized parades and demonstrations to 
publicize the cause. So committed was she to obtaining 
the vote for all women, that she willingly went to 
jail. So inspiring was her leadership that other 

women followed her example. Dr. Paul founded the 
National Woman's Party in 1913. 

Thirty of her ninety-two years were spent dividing 

her time between Washington and her home in Ridgefield. 


VEGETABLES, EGGS, 
CHEESE & PASTA 


AUNT AUGUSTA'S SOUTHERN BEAN DISH 


(Bake 'N Wait Beans) 


1 (1 1b. 13 oz.) can kidney beans 

1 (1 lb. 10 oz.) can pork and 
beans 

8 oz. sliced bacon (thick sliced) 

1 (8 oz.) can tomato sauce 


Edna Karr 
Waterbury Women's Club 


1 large onion, sliced 

1/2 c. brown sugar 

1 Tbsp. prepared mustard 
1 tsp. salt 

1/4 tsp. pepper 


Partially drain beans. Cut bacon into 1 inch pieces; mix with beans. 
Add remaining ingredients; blend well. Spoon into 2 quart casserole. 


Bake uncovered at 325° for 2 hours. 


Makes 6 servings. 


CREAMY BROCCOLI BAKE 


1 1/2 lbs. broccoli or 
1 medium head cauliflower, 
separated into flowerets* 

1 (10 3/4 oz.) can condensed 
cream of mushroom soup 


Louise Shaw 
Woman's Club of Plainville 


1/4 c. milk 

1/2 c. shredded cheddar cheese, 
about 2 oz. 

1c. Bisquick baking mix 

1/4 c. margarine or butter 


Cook broccoli 10-12 minutes until stems are tender. Drain. Place 
in ungreased 1 1/2 quart casserole. Heat oven to 400°. Beat soup and 
milk until smooth. Pour over broccoli. Sprinkle with cheese. 

Mix baking mix and butter till crumbly, and sprinkle over cheese. 
Bake until crumbs are light brown, about 20 minutes. 


6-8 servings. 


(*2 packages (10 ounces each) frozen broccoli spears or cauliflower, 
cooked and drained, can be substituted for fresh.) 


BROCCOLI CASSEROLE (Serves 6-8) 


2 pkgs. frozen chopped broccoli 
1/2 c. mayonnaise 

2 eggs (beaten) 

1 can cream of mushroom soup 
1 stick of butter 


Milly Gott 
Woman's Club of Enfield 


1 small onion (chopped) 

1/2 c. grated cheese 

1/2 c. Pepperidge Farm Stuffing 
salt and pepper 


Cook and drain broccoli. In 1 1/2 quart casserole, combine mayon- 
naise, eggs, soup, onion, and salt and pepper. Add broccoli. Sprinkle 


cheese over all. 


(Cont.) 


Bake at 350°. After 20 minutes, melt butter and add stuffing. Pour 
stuffing mixture on top of broccoli and continue baking for an additional 


20-25 minutes. 


CAULIFLOWER & BROCCOLI CASSEROLE 


Leona Allread 
Terryville Woman's Club 


Blanche fresh or frozen cauliflower and broccoli for 2 minutes in 


boiling water. Drain. 
Cream Sauce: 


2 Tbsp. butter 

2 Tbsp. flour 

1 esmualk 

1/2 c. shredded cheddar cheese 


1/4 c. Parmesan cheese 
1 Tbsp. Dijon mustard 
dash salt and white pepper 


Melt butter over low heat; add flour and blend. Add milk, cheese, 
mustard, salt and pepper. Stir until thickened. Combine with vegetab- 
les, pour into casserole. Sprinkle with slivered almonds and buttered 


bread crumbs. 


Bake at 350° for 15 minutes. 


BROCCOLI-CORN BAKE 


1 (16 oz.) can cream-style corn 

1 (10 oz.) pkg. frozen chopped 
broccoli, cooked and well 
drained 

1 egg, well beaten 

1/2 c. coarsely crumbled Ritz 
crackers, about 12 


Claire Andrulitis 
West Hartford Woman's Club 


2 tsp. butter or margarine, 
melted 

2 tsp. dehydrated onion 

salt and pepper 

1/4 c. coarsely crumbled Ritz 
crackers, about 5 

1 Tbsp. butter or margarine, 
melted 


Preheat oven to 350°. Combine first 6 ingredients in bowl and mix 
well. Season with salt and pepper. Pour into 1 quart baking dish. Com- 
bine remaining ingredients in a small bowl and sprinkle over top. 


Bake 35-40 minutes. 
UNUSUAL CARROTS 
8 green scallions, chopped, 


tops and all 
6 Tbsp. butter 


Jane Barbieri 
Somers Women's Club 


6 Tbsp. minced parsley 
salt and pepper to taste 
20 carrots, cut in strips 


Saute onions, carrots and parsley in butter. Put in casserole. Pour 


1/2 cup light cream over the top. Bake in 350° oven for 45 minutes. 
From a dear friend whose husband would only eat this vegetable 
dish. 


ZESTY CARROTS Ruth Voight 
Cheshire Women's Club 

6-8 carrots, cut lengthwise 1/4 tsp. black pepper 

1/4 c. liquid from carrots 1/2 tsp. salt 

1 Tbsp. grated onion 1/4 c. bread or cracker crumbs 

1 Tbsp. horseradish 1 Tbsp. butter 

1/2 c. mayonnaise dash of paprika 


Cook carrots until just barely tender and spread in shallow baking 
dish. Mix carrot liquid, grated onion, horseradish, mayonnaise, salt and 
pepper together. Pour over the carrots. Combine the crumbs, (melted 
butter) and paprika and sprinkle the mixture over the carrots. 

Bake in 375° oven for 15-20 minutes. Garnish with minced parsley. 
Yield: 6 servings. 


CREAMED CARROTS & ONIONS Maureen LeBuis 
‘ Mystic Woman's Club 


Cut 1 pound carrots into 1 inch pieces. Cook till tender; drain. 
Peel and cook 1 pound small white onions just till tender. Saute 1/4 
cup sliced celery in 2 tablespoons butter. 


Combine: 
1 can cream of chicken soup 1/4 c. dry white wine 
1/2 c. sour cream 2 Tbsp. chopped parsley 


Add to celery, carrots and onions; combine well and heat to serving 
temperature. May also be placed in buttered baking dish sprinkled with 
flavored crumbs. 

Bake in 350° oven just to lightly brown crumbs. 


JEWISH CARROT PUDDING Doris Glassman 
Laurel's Woman's Club 

lc. Matzah cake meal 3 c. grated raw carrots 

1 tsp. salt 1/2 c. brown sugar 

1 tsp. cream of tartar 1/2 c. Spry (shortening) 


3 eggs (separated) 


Sift together all dry ingredients. Cream sugar and shortening. 
Beat egg yolks until light. Alternately add egg yolks and dry ingredients 
to the creamed mixture. Mix well. Stir in carrots. Fold in stiffly beat- 


en egg whites. 
(Cont.) 
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Bake in a well greased aluminum mold or small tube pan (9x3 1/2 
inches) at 350° for 40 minutes. 
Serve hot or cold. Serves 6-8. 


CORN CUSTARD Mary Waite 
Terryville Woman's Club 

3 Tbsp. butter or oleo 1 can cream-style corn 

3 Tbsp. flour 3 eggs, well beaten 

1 Tbsp. sugar 1 tsp. salt, dash pepper 

3/4 c. milk 1/2 c. light cream 


1 (12 oz.) can whole kernel corn (drained) 


Preheat oven to 350°. Lightly grease a 1 quart casserole. Melt but- 
ter in sauce pan. Remove from heat. Stir in flour, salt, pepper and 
sugar until smooth; blend in cream and milk. Cook, stirring over med- 
ium heat until thickened. Stir corn into sauce, then blend in eggs. 

Pour into casserole, set in pan with 2 inches of water. Bake, uncov- 
ered, 1 hour and 30 minutes. 


CORN CASSEROLE Emma Brunelli 
East Haven Woman's Club 
1 (12 oz.) can whole kernel 1 stick margarine, melted 
corn, do not drain 1 c. sour cream (8 oz.) 
1 (1 lb.) can cream corn 1 pkg. Jiffy Corn Mix 
2 eggs 


Mix together and pour in buttered casserole. Bake uncovered, in 
350° oven, for 1/2 to 3/4 hour. 


EGGPLANT CAPONATA Lois Saviano 
(An Open-Face Sandwich) Norwalk Woman's Club 


Saute 1 cubed eggplant. Add: 


1 cut-up pepper 1 onion, thinly sliced 
2 ribs celery, cut up 8 green olives, sliced 
1/2 can mushrooms 


Simmer until all are limp. Serve on rye toast. Top with Swiss cheese 
or Basque cheese and a slice of tomato. Place under broiler to melt 
cheese. 


This makes enough for 4 pieces. 
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EGGPLANT WITH PARMESAN CHEESE Rose Babbitt 
GFWC Putnam Woman's Club 


1 medium eggplant 1 can stewed tomatoes (with 

1 egg, beaten onion, pepper, etc.) 

2 Tbsp. milk 3/4 to 1 c. cracker or bread 
1/4 tsp. salt crumbs 

1/8 tsp. pepper 1/2 tsp. oregano 

olive oil or regular oil 3/4 c. Parmesan cheese, grated 


Mozzarella cheese 


Beat milk, salt, pepper and egg. Slice unpeeled eggplant in 1/2 inch 
rounds. Dip each piece in egg mixture and coat with crumbs. Saute in 
oil until golden brown. 

In casserole layer eggplant, Mozzarella cheese, tomatoes, oregano, 
and Parmesan cheese. Top layer should be tomatoes and Parmesan 
cheese. Bake covered at 350° for 30 minutes. Uncover and continue 
baking 10-15 minutes longer, until eggplant is tender and sauce bubbles. 

A small can of Hunt's tomato sauce with mushrooms can be added 
and bread crumbs can be "seasoned". 


EGGPLANT & TOMATO CASSEROLE (With Zucchini) Marilyn Scussell 
Stafford Women's Club 


Make early in day and bake quickly for dinner. Bake at 350° for 45 
minutes. 8 servings. 


1 medium size eggplant 1c. bread crumbs 

2 eggs, beaten 3/4 c. vegetable oil for frying 

1/2 c. chopped onion 1 tsp. salt 

1/2 c. chopped green pepper 1/4 tsp. pepper 

1 medium size zucchini, 1 tsp. leaf basil, crumbled 
chopped (or 1 Tbsp. fresh) 

1 clove garlic, crushed 4 oz. coarsely grated cheddar 

3 ripe tomatoes (medium size), cheese 
skinned and chopped 2 Tbsp. grated Parmesan cheese 


Pare eggplant; cut into 1/2 inch slices. Dip in egg, then lightly in 
crumbs. Cook in 1/2 cup hot oil until browned and tender. Remove. 

Saute onion, pepper, zucchini, and garlic in 1/4 cup oil until tender. 
Add tomatoes, salt, pepper, and basil; cook until liquid evaporates. 

Layer eggplant, tomato mixture, and grated cheddar cheese in shal- 
low casserole. Sprinkle with Parmesan. Bake in 350° oven about 45 
minutes, or until bubbly, and cheese is melted. 
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(FROZEN) SUMMER GREENS IN CREAM Jean Russell 
Cheshire Women's Club 


1 box frozen green beans 3 hard boiled eggs 
1 box frozen peas 1 c. sour cream 

1 box frozen baby limas 1 c. mayonnaise 

1 can water chestnuts 1 Tbsp. mustard 

3 spring onions Tabasco 


salt and pepper 


Cook vegetables according to directions and let cool. Add remain- 
ing ingredients and refrigerate overnight or at least 6 hours. 
NOTE: Can be topped with black olives. 


CREAMED LEEK (Swiss) Emma Krulicki 
Torrington Woman's Club 

1 bunch leek (3 in a bunch) 2 Tbsp. flour 

1 tsp. salt 1c. stock 


Wash and cut leek in 2 inch pieces. Place in 2 quart saucepan with 
water to cover. Add salt. Cover pan and boil 1/2 hour. Drain; reserve 
1 cup water. Add 2 tablespoons flour to water and cook until sauce 
comes to a boil. Pour over leek and serve. ’ 

For more flavor or variation, you may add a ring of smoked sausage 
to water with leek; boil 10 to 15 minutes. 

Serves 3. This recipe originally came from Switzerland. 


LIMA BEAN CASSEROLE Nancy McGregor 
Evening Women's Club of Norwalk 
1 lb. baby lima beans, soak 1/2 tsp. dried mustard 
overnight 1/4 box brown sugar 
1/2 lb. bacon, cut in half 1/2 bottle ketchup 


1 chopped onion 


Drain beans; reserve 2 cups liquid. Cook all ingredients in a pressure 
cooker for 40 minutes under 15 pound pressure. Let stand to return to 
normal. Put into a casserole dish; sprinkle with salt to taste. Place 
bacon strips on top and bake in a 325° oven for 30 minutes. 


MUSHROOM BUSINESS Elaine Snyder 
Trumbull Woman's Club 
1 lb. fresh mushrooms, 3/4 tsp. salt 
washed and sliced 1/4 tsp. pepper 
1/2 c. chopped onion 8 slices white bread 
1/2 c. chopped celery 2 eggs 
1/2 c. chopped green pepper 11) 2vecmilk 
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1/2 c. mayonnaise OR 1 can mushroom soup 
salad dressing 1/2 c. grated sharp cheese 


Saute mushrooms till slightly browned. Add onion, celery, and pep- 
per, and saute a little longer. Turn off heat and mix in mayonnaise or 
salad dressing, salt and pepper. 

Butter 3 slices of bread; cut into l-inch cubes; use to line 7 1/2x 
11 1/2 inch casserole. Spread mushroom mixture over bread. Butter and 
cube 3 more slices of bread; spread over mushroom mixture. 

This much can be done early in day. Refrigerate at least 1 hour be- 
fore baking. 

One hour before baking, add undiluted mushroom soup; spoon over 
top of casserole. Butter last 2 bread slices and cube slightly smaller; 
spread on casserole and sprinkle with grated cheese. 

Bake at 325° for about 60 minutes. 


ONION AND PEPPER CASSEROLE Carol Curren 
Woman's Club of Greater New Milford 


Cook 12 medium-sized onions (white) in boiling, salted water until 
just tender. Cut "X" in top of onions. Drain and cut onions in half. Put 
them in 2 quart casserole. F 

Remove seeds from 6 medium green peppers, cut in half and then in 
thin strips crosswise; saute in 1/4 cup butter or margarine until soft. 
Put peppers on top of onions. 

Make sauce with: 


1/4 c. flour 1/4 c. butter or margarine 
Dei2nCemilk 


When thickened, remove pan from heat and blend 1 cup grated good 
sharp cheese. Season with 2 teaspoons salt and a dash of pepper. Pour 
sauce over vegetables. 

Bake at 350° for 20 minutes. 


STUFFED PEPPERS (Italian) Emma Krulicki 
Torrington Woman's Club 
8 peppers (large frying peppers) 3 cloves garlic, minced 
5 c. dry bread, cubed 1 tsp. oregano 
(Italian bread - day old) 3 Tbsp. cheese (Parmesan or 
1/2 c. oil Romano) 
3 medium tomatoes, chopped salt and pepper to taste 
(ripe) 


Mix all ingredients together. Stuff peppers and fry in 1/4 inch oil in 
frying pan for 3/4 hour. Fry slowly. Salt after frying. 


91 


ROSEMARY POTATOES WITH CARAMELIZED ONION 


(For 10 Servings) Gourmet Group, New Canaan Woman's Club 
3 lbs. small red potatoes, 2 tsp. brown sugar 
unpeeled paprika 
6 Tbsp. butter 1 1/2 tsp. dried rosemary, 
2 lbs. small white onions, crumbled 
thinly sliced salt and freshly ground pepper 


Bring large saucepan of water to boil over medium-high heat. Add 
potatoes and parboil 10 to 15 minutes. Drain and immediately plunge 
into ice water to stop cooking process. Drain. Pat dry and set aside. 

Melt butter in large saute pan over medium heat. Add onion, sprin- 
kle with brown sugar and saute until onion is lightly caramelized. Stir 
in potatoes. Season with paprika to taste. Continue sauteeing until 
potatoes are glazed and tender. Sprinkle with dried rosemary, tossing 
mixture to coat evenly. Add salt and pepper. 

Serve immediately. 


POTATO DUMPLINGS Lois Phelan 
Laurel Woman's Club 

6 medium potatoes 1/2 c. bread crumbs 

2 eggs 1/4 tsp. nutmeg 

3/4 c. flour 2 tsp. salt (level) 


Boil potatoes in jackets. Remove skins and put through ricer. 
Spread on paper towel to remove moisture. 
Place in large bowl and sprinkle in 2 level teaspoons of salt. Make 
a hollow and break into this 2 eggs. Sift in 3/4 cup flour, 1/2 cup bread 
crumbs and 1/4 teaspoon nutmeg. Work this together on board until you 
can make them into dry balls. (If too wet, add a few more bread crumbs.) 
Drop these balls into salted, boiling water. When they come to the 
surface of boiling water, allow them to boil about 3 minutes. 


CRUNCH TOP POTATOES Jan Cressey 
Bloomfield Woman's Club 
1/3 c. butter or margarine 3/4 c. crushed corn flakes 
3 or 4 large baking potatoes, 1 1/2 c. shredded sharp cheese 
pared, cut in 1/2 inch 2 tsp. salt 
crosswise slices 1 1/2 tsp. paprika 


Melt butter in jellyroll pan in moderate oven (375°). Add single lay- 
er of potatoes; turn once in butter. Mix remaining ingredients; sprinkle 
over potatoes. Bake 1/2 hour or until done and tops are crisp. 

Serve hot. 
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GOURMET POTATOES Elissa Kiessling 
South Windsor Women's Club 


6 medium potatoes 1/3 c. chopped onion 
2c. shredded cheddar cheese 1 tsp. salt 

1/4 c. butter 1/4 tsp. pepper 

1 1/2 c. sour cream 2 Tbsp. butter 


Cook potatoes in skins and cool. Peel and shred coarsely. In sauce- 
pan combine cheese, 1/4 cup butter and heat, stirring occasionally, un- 
til almost melted. Remove from heat and blend in sour cream, onions, 
salt and pepper. Fold in potatoes. 

Put in greased 2 quart casserole. Dot with butter. Bake at 350° for 
25 minutes. 


HASH BROWN POTATO CASSEROLE Mrs. E. A. Johnson 
Woman's Club of Newington 
2c. shredded American or 1/2 c. finely chopped onions 
cheddar cheese (8 oz.) 1/4 c. butter or margarine, 
10 3/4 oz. can cream of melted 
chicken soup 1/4 tsp. each - salt and pepper 
1c. dairy sour cream 32 oz. pkg. frozen loose pack hash 


brown potatoes, thawed 
1 Tbsp. butter, melted 1 c. crushed corn flakes 
In a large bowl combine all ingredients. Fold in thawed potatoes. 
Turn into greased 13x9 inch pan. Toss crumbs with melted butter. 


Sprinkle on top. 
Bake in 350° oven till brown and potatoes are tender. 


HOT SPUD POTATOES Marilyn Shaw 
Trumbull Community League 
32 oz. frozen hash brown 1/2 lb. American cheese 
potatoes 1 pt. Half & Half 
3/4 c. butter 1 1/2 c. cottage cheese 


Make a bottom layer of potatoes in ungreased 13x9 inch pan. Heat 
in saucepan until cheese melts: butter, cheese, and Half & Half. Add 
cottage cheese. Pour over layer of potatoes. Refrigerate for 1 hour. 

Bake at 350° for 1 hour. 
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OVERNITE MASHED POTATO CASSEROLE Dana Smith 
Bethel Women's Club 


8-10 potatoes, peeled, 1/4 c. margarine or butter 
cooked, drained 2 small onions, minced 
1 1/2 c. sour cream 


Whip together until fluffy. Place ina 1 1/2 quart casserole dish. 
Cover and refrigerate overnight. Swirl top of potatoes and coat with 
1/2 cup melted butter, leaving puddles of butter. Sprinkle 1 cup Parme- 
san cheese over all, evenly. 

Bake in a 400° oven for 1 hour uncovered. Top will be crusty. 


MINNESOTA'S "UNIQUE" WILD RICE ETCETERA Ferroi M. Bleakley 
Wilton Woman's Club 


2c. wild rice 1/4 c. butter 
4 c. boiling water 1 tsp. salt 


Wash rice in strainer several times under running cold water. Soak 
in warm water 1 hour. Drain. Place in top of double boiler with boiling 
water, butter, and salt. Cover. Cook 2 hours. Pour into flat pan and 
cool quickly. 

At this stage, rice can be used for stuffing, casseroles or frozen in 
airtight containers. 

As a meal accompaniment, here's one suggestion: 


8 slices bacon 1/4 c. butter 

1 c. diced celery 1 c. chicken broth 
1/2 c. diced onion 4 c. cooked wild rice 
1c. diced green peppers season to taste 


fresh mushrooms 


In heavy Dutch oven, brown and crumble bacon. Saute mushrooms, 
celery, onions and peppers in butter. Add broth. Heat and stir over 
medium heat 15-20 minutes or bake covered in buttered casserole 30 
minutes. 


SPINACH CASSEROLE Mary S. Schaefer 
Hamden Woman's Club 

3 c. cooked spinach 2 eggs, slightly beaten 

4 Tbsp. minced onion lc. milk 

1/2 tsp. salt 1/2 c. dry bread crumbs 

1/4 tsp. pepper 2 Tbsp. butter 


Combine spinach, onion, salt and pepper. Stir eggs into milk and 
add to spinach mixture. Pour into buttered casserole, sprinkle with 
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crumbs, dot with butter and bake in hot oven (450°) about 15 minutes 
or until browned. 


Serves 6. Excellent side dish with filet of sole or swordfish. 


SPANAKOPITA Joy Folsom 
Milford Woman's Club 
1 (10 oz.) pkg. frozen chopped 4 eggs 
spinach 6 Tbsp. flour 
1/2 lb. feta cheese 1/2 tsp. salt 
1 pt. (2 c.) cottage cheese 1/4 tsp. pepper 


Thaw and drain the chopped spinach. Mix with both cheeses (chop 
up the feta). Separately mix the eggs, flour, salt, and pepper. Com- 
bine; mix thoroughly and pour into a well greased 9x9 inch baking pan. 
Bake at 350° for 45 to 60 minutes. Test with knife for doneness. 

Concerning the Spanakopita - It can be served with a baked potato 
and tossed salad for a vegetarian meal. There is plenty of protein in 
this dish. It can be used, also, cold as a finger food. 


SPINACH MOLD S. Patricia Zilla 
Norwalk Woman's Club 

2 pkgs. frozen chopped spinach 4 beaten eggs 

onion juice to taste salt and pepper to taste 

lc. milk 


Cook and drain spinach. Add other ingredients. Put into lightly 
buttered ring mold. Set in pan of water and bake at 350° for 45 to 50 
minutes. 


GELB STRINGBEANS Muriel Sulli 
Farmington Valley Women's Club 


2 (10 oz.) pkgs. frozen 
stringbeans or 1 lb. fresh 


Cook and save water. Chop 1 onion and saute in 2 tablespoons but- 
ter. Add 2 tablespoons flour and stir in until smooth. Add small amount 
of reserved water until consistency of cream sauce. Add salt and pepper 
to taste. Add pinch of nutmeg. 

Pour over cooked beans and serve. 


95 


"SKILLET GLAZED APPLES AND SWEET POTATOES" 
Elizabeth Paklos, Windsor Women's Club 


1/4 c. butter or margarine 2 lbs. sweet potatoes, cooked and 
3 Tbsp. packed brown sugar peeled, sliced 3/4 inch thick 
3 large apples (peeled, if you 1/2 c. pecan halves 

wish), cut into wedges and 1/4 tsp. salt 

cored 1/8 tsp. ground nutmeg 


2 Tbsp. chopped parsley 


In a large skillet melt butter over medium heat; add sugar. Cook, 
stirring to dissolve sugar. Add apples; cook over medium heat about 5 
minutes until crisp tender, stirring constantly. Gently fold in potatoes 
and nuts. Season with salt, nutmeg, and parsley. 

Makes 8 servings. 


SQUASH LOAF Ann Ladutko 
Laurel Woman's Club 

1 1/2 c. cooked squash 3/4 c. cracker meal 

2 Tbsp. butter or margarine 1/2 or 3/4 c. milk 

1 onion, diced 2 eggs, beaten 

1/4 lb. cheese, grated salt and pepper to taste 


Drain and mash squash; add cracker meal, butter, milk, onion, beat- 
en eggs, grated cheese, salt and pepper. Reserve enough crumbs and 
cheese for topping. Form into loaf. Sprinkle top with crumbs and cheese. 

Bake in moderate 350° oven for 45 minutes. 


BUTTERNUT SQUASH CASSEROLE Mary Paradis 
Hamden Woman's Club 

1 butternut squash 1 medium onion 

1 can mushroom soup 3 Tbsp. butter 

1/2 c. cheese bread crumbs 


In a covered saucepan, cook squash, which has been seeded, peeled 
and cubed, in a small amount of water. Drain. Brown chopped onion in 
butter. Add 1 can mushroom soup. Cook and stir till bubbly. Add 
cheese, stir until melted. Add squash. 

Put in buttered casserole dish. Top with buttered bread crumbs. 
Bake, uncovered, at 350° for 30 minutes. 

Other favorite fall squashes may be used. Great for plan ahead 
parties! 
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ZUCCHINI-CARROT CASSEROLE Sandee Nuccio 
The Woman's Club of Enfield 


My cousin, Vineta Richardson, first made this for our annual Lobdell 
Family Picnic in Hartland, VT. Now not only does she make this each 
year, but it is a favorite at our house. 


2 lbs. sliced zucchini 1 c. grated carrots 
1 large onion (chopped) 


Parboil the 3 ingredients in salted water for 5 minutes; drain well. 
Melt 1/2 cup butter in baking dish; add 1 small package of Pepperidge 
Farm Stuffing Mix. Mix together and remove 1/2 and reserve for top. 
Mix 1 cup sour cream with 1 can cream of chicken soup. Fold in drained 
vegetables. 

Spoon mixture on top of stuffing mix which has been spread out in 
pan. Sprinkle reserved crumbs on top. Bake at 350° for 30 minutes or 
until bubbly. 

Microwave Instructions: Microwave first 3 ingredients until fork ten- 
der. Then use a 12x7 inch glass dish to melt butter and then continue 
recipe directions. 


ZUCCHINI PATTIES Priscilla Woyke 
New Canaan Woman's Club 

3 c. shredded zucchini 2 eggs, beaten 

lc. grated cheddar cheese 1 1/2 c. Bisquick mix 


Mix all ingredients together. Pour by teaspoonful into 1/2 inch hot 
oil in fry pan. When one side is brown, turn to cook other side. When 
they are crisp, drain on a paper towel. Serve hot. 

If the mixture is too soft, add a little more Bisquick mix. These 
freeze well and can be reheated on a baking sheet in the oven. 


TURNIP CASSEROLE Polly Evans 
East Hartford Woman's Club 
2 medium turnips 3 tsp. salt 
6 Tbsp. butter 1/4 tsp. pepper 
1 c. applesauce or 2 eggs 
2 apples, chopped 1 3/4 c. fine bread crumbs 
4 Tbsp. brown sugar 2 Tbsp. melted butter 


Peel and cook turnips in boiling salted water until tender. Mash 
with beater and combine with remaining ingredients (except 1/2 of 
crumbs and melted butter); mix well. 

Pour into greased 2 quart casserole. Top with remaining crumbs 
which have been tossed in butter. Bake 30 minutes in 350° oven. 
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VEGETABLE PLATTER (Microwave) Elsie Gniazdowski 
East Haven Woman's Club 


1 bunch fresh broccoli 1/4 c. butter or margarine, 
1/2 medium head cauliflower melted 
1 medium zucchini 1/2 tsp. garlic salt 
1-2 medium summer squash 1/2 tsp. Italian seasoning 
1-2 medium tomatoes, cut into Parmesan cheese 

wedges 


1. Cut broccoli into pieces 2 1/2 inches long. Break cauliflower 
into bite-size pieces. Alternate pieces of broccoli and cauliflower 
around outside edge of 12-inch glass platter. Cut zucchini and summer 
squash into thin slices. Arrange in a mound in center of platter. Cover 
with plastic wrap. Microwave on Full Power for 5 to 8 minutes, or until 
vegetables are crisp-tender. Arrange tomato wedges over other vege- 
tables. 

2. Combine melted butter, garlic salt and Italian seasoning in small 
custard cup or glass measure. Drizzle over vegetables. Sprinkle gener- 
ously with Parmesan cheese. Microwave on Full Power for 1 to 2 min- 
utes, or until tomatoes are warmed and cheese begins to melt. 


APPLES AND NOODLES Pearl C. Wiebe 
Fairfield Woman's Club 

2 c. cooked noodles 4 Tbsp. brown sugar 

2 apples, peeled and sliced 4 Tbsp. butter 

cinnamon 


Preheat oven to 350°. Place half the noodles and apples in a butter- 
ed baking dish. Sprinkle with half the brown sugar and cinnamon. Dot 
with half the butter. Repeat. Cover and bake 30 minutes. Stir well 
before serving. 

Did You Know - There are over 7,000 varieties of apples grown in 
the United States. About 18 varieties are used by apple growers for 
marketing purposes. 


NIFTY NOODLES Fannie Gabriel 
Honorary State President 1980-82 


1/2 c. noodles curry powder to taste 
1/2 c. sour cream 


Cook and drain noodles. Toss with sour cream mixed with curry. 


If you do not like curry powder, use oregano or spice of your choice. 
A quick, easy, tasty dish, hot or cold weather. 
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"NOODLE PUDDING" Maureen Fernandes 
Windsor Women's Club 


1 lb. medium noodles, cooked 1 1/2 c. sugar 

1 lb. cottage cheese 3 tsp. vanilla 

1 pt. sour cream 1 large can crushed pineapple, 
1/4 lb. melted butter drained 

7 eggs 10 oz. can maraschino cherries, 


drained and cut in half 


Mix all ingredients together. Refrigerate overnight. Pour into 
greased baking dish next day. 
Bake in 350° oven for 90 minutes. 


BAKED FETTUCCINE (Serves 6 to 8) Evelyn Peeler 
Ridgefield Woman's Club 
1 lb. fettuccine 1 lb. fontina cheese, cut into 
5 Tbsp. butter small pieces 
1/4 c. grated Parmesan cheese freshly ground black pepper 
lc. heavy cream 1/2 c. fine bread crumbs 
1 egg 


This is fun to prepare, wonderful to look at, and delicious to eat. It 
can be served as a pasta side dish with meats or as a luncheon dish with 
fresh salad greens, dressed with oil and vinegar. 

1. Cook the fettuccine in boiling, salted water until al dente, and 
drain them. Put them back in the pan in which they were cooked, and 
add 5 tablespoons of butter, Parmesan cheese, heavy cream, Fontina 
cheese, and freshly ground pepper. 

2. Preheat the oven to 350°. Butter well an oval oven-proof cas- 
serole (approximately 9x14x2 inches , preferably clear glass). Add 1/4 
cup bread crumbs, and tilt the baking dish back and forth to cover the 
entire surface of the dish with crumbs. Empty the extra crumbs onto 
a sheet of wax paper. Beat the egg well in a small bowl, and pour it 
into the crumbled baking dish. Tilt the dish again to cover all the 
crumbs with the egg. Add the remaining 1/4 cup bread crumbs, and 
tilt again to cover the surface completely. Turn out and discard the 
excess crumbs. 

3. With a rubber spatula, transfer all the pasta, scraping the sides 
and bottom of the pan, into the double-crusted baking dish. Place this 
in oven, and bake for 15 minutes, or until heated through. (If the bak- 
ing dish is clear glass, you'll be able to see the crust turn a golden 
brown, and you will know it's ready.) Remove from the oven, and allow 
to sit for 10 to 15 minutes. 

4, Turn the timballo out onto a large oval platter and garnish with 
a sprig of fresh parsley. This is a very handsome and tasty dish. 

WINE - A white sauvignon or other dry white wine. 
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SALUTARE SEPTEMBER Trudy Capozzi 
Trumbull Community League 


Late summer is the time of nature's abundance. Many vegetables 
are available fresh from the garden, including the ones called for by 
this recipe; which is known prosaically as pasta con pomodori crudi 
(pasta with raw tomatoes). It's an easy-to-make but incredible salute 
to September. Recommendation: You must sit down to eat immediate- 
ly as soon as this treat is prepared. 


Sauce: 

2 lbs. very ripe tomatoes 1 1/2 tsp. salt 

2 cloves garlic 1/4 tsp. freshly ground pepper 

20 fresh basil leaves 5 Tbsp. olive oil 

1/8 tsp. oregano 1/2 lb. fresh whole-milk 

1 Tbsp. chopped parsley Mozzarella cheese, diced 
Pasta: 

6 qts. water 1 lb. ziti 


2 Tbsp. salt 


Peel the tomatoes. Scoop out the seeds and discard. Reserve as 
much juice as possible. Cut the tomatoes into bite-size chunks and put 
in a serving bowl along with the reserved juice. 

Mince garlic, basil, oregano and parsley together and add to the to- 
matoes. 

Add the salt, pepper, olive oil and cheese. Mix well and let rest at 
room temperature at least 1 hour. 

Bring salted water to a boil in a large pot. Add pasta and cook 8 
minutes or until pasta is al dente. Drain thoroughly and add to the to- 
mato mixture. Mix well and serve immediately on warm plates. 

Yields: 6 servings. 


SPAGHETTI WITH ANCHOVIES Erminia S. Costa 
Farmingbury Woman's Club of Wolcott 

1 lb. spaghetti (thin) 2 cloves garlic 

1/2 c. olive oil 1 can rolled anchovies with capers 


Fry garlic in hot oil until brown, then remove garlic. Place anchov- 
ies in hot oil; cook until anchovies break apart, stirring constantly. 

Cook spaghetti according to directions on package; drain and put 
anchovy sauce over it. 
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Suzanne Smith 
Darien Women's Club 


SPINACH AND SPAGHETTI 
(A Creative Version of Macaroni and Cheese) 


10 oz. pkg. frozen chopped 
spinach 

1 beaten egg 

1/2 c. dairy sour cream 

1/4 c. milk 

2 Tbsp. grated Parmesan cheese 

2 Tbsp. minced onion, dried or 
fresh 


1/2 tsp. salt 

dash pepper 

2c. shredded Monterey Jack 
Cheese (8 oz.) 

4 oz. spaghetti, cooked and 
drained (2 c. cooked) 

2 Tbsp. grated Parmesan cheese 


Cook spinach according to package directions and drain thoroughly. 
Combine beaten egg, sour cream, milk, and 2 tablespoons Parmesan 
cheese, onion, salt and pepper. Add the Monterey Jack and mix well. 
Add the spinach and spaghetti, mixing well. 

Turn into an ungreased 10x6x2 inch baking dish. Sprinkle with the 
remaining cheese. Bake, covered, in a 350° oven for 15 minutes; uncov- 
er and bake 15-20 minutes longer. 
OMELET SANDWICHES S. Patricia Zilla 
Norwalk Woman's Club 


16 slices sandwich bread 8 slices American cheese 
(remove crusts) 8 slices of ham 


6 eggs 1/2 tsp. dry mustard 


1/2 tsp. salt 


1 c. crushed cornflakes 1/2 c. melted margarine 

Make 8 buttered cheese and ham sandwiches. Arrange in buttered, 
rectangular pan. Mix egg mixture and pour over sandwiches. Cover, 
refrigerate overnight. Sprinkle crumb mixture over sandwiches before 
baking. Bake at 350° for 30 minutes. 


BREAKFAST SOUFFLE 


Mary Sculley 


Woman's Club of Greater New Milford 


8 slices white bread 

4-5 Tbsp. butter 

1 1/2 c. shredded white 
cheddar cheese 


6 eggs, beaten 
3 c. milk 
1/2 tsp. dry mustard 


Lightly butter bread and break into small cubes. Place into two 3 
quart (ungreased) casseroles alternating layers of cheese and bread. 
Mix remaining ingredients and pour over bread and cheese mixture. 


(DO NOT MIX OR STIR.) 


(Cont.) 
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Cover and refrigerate for 12-24 hours before serving. Bake, un- 
covered, at 350° for 1 hour until browned and set. Serves 6. 


HORN & HARDART'S MACARONI & CHEESE Betty Sykora 
Mystic Woman's Club 


Cook 1/4 pound elbow macaroni; drain. Melt 1 1/2 tablespoons but- 
ter. Blend in: 


1 1/2 Tbsp. flour dash white pepper 
1/2 tsp. salt 


Stir till smooth. Add 1 1/2 cups milk plus 2 tablespoons light cream. 
Cook, stirring until thickened. Add 1 cup shredded cheddar cheese. 
Cook till cheese melts and smooth. Remove from heat; add macaroni. 
Add 1/2 teaspoon sugar to 1/4 cup diced tomatoes. Add to macaroni 
mixture. 

Pour into buttered baking dish. Bake till surface hightly browns. 


CHEDDAR CHEESE/GRITS SOUFFLE Mollie Wayne 
Cheshire Women's Club 

1 c.:grits 2c. shredded sharp cheddar 

2 eggs cheese 


few drops of Tabasco 


Cook 1 cup of grits as directed on package. Remove from heat and 
beat in the eggs, one at atime. Stir in the cheese and season with a few 
drops of Tabasco. Turn into a 1 1/2 quart casserole. Bake for 1 hour in 
a 350° oven. 

Makes 8-10 servings. Delicious when served with ham. 


ONION-TOMATO FRITTATA Nancy McGregor 
Evening Women's Club of Norwalk 

2 large onions, sliced 1/4 tsp. pepper 

3 Tbsp. + 1 tsp. olive oil 1/2 c. fresh bread crumbs 

1/2 c. diced fresh or frozen. 1/2 tsp. leaf oregano, crumbled 
green peppers 1 clove garlic, finely chopped 

10 eggs, at room temperature 3-4 ripe tomatoes, thinly sliced 

1/3 c. grated Parmesan cheese 4 oz. thinly sliced Mozzarella 

1 tsp. salt or Provolone cheese 


Saute onions in 3 tablespoons oil in 10 inch skillet (with a heat re- 
sistant handle) until tender, but not brown, 5 minutes. Saute green 
pepper 1 minute. 

Meanwhile, beat eggs, 1/4 cup of Parmesan, salt and pepper, in large 
bowl, just until blended. Add to skillet. Cook over medium low heat, 
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lifting bottom with spatula as eggs set, about 3 minutes. Bake in pre- 
heated 350° oven, uncovered, 10 minutes, or top is almost set. 

Mix crumbs, remaining Parmesan cheese, oregano, garlic and 1 tea- 
spoon oil. Remove skillet from oven. Turn oven to broil. Arrange to- 
matoes and cheese slices overlapping on top of frittata. Sprinkle with 
crumb mixture. Broil 4 inches from heat until cheese melts and crumbs 
are golden brown, 2-4 minutes. 

Cut into wedges to serve. 


SICILIAN FRITTATA Nancy McGregor 
Evening Women's Club of Norwalk 
2 potatoes, peeled and sliced 6 eggs 
2 Tbsp. olive oil 1/4 c. grated Parmesan cheese 
1/2 c. chopped onion 1/4 c. water 
1/2 c. finely chopped green 1/2 tsp. dried basil, crushed 
pepper 1/8 tsp. pepper 
3 cloves garlic, minced 1/2 c. shredded Monterey Jack 
2c. fresh or frozen chopped cheese 
broccoli 


In a 10 inch skillet, cook potatoes, uncovered, in hot oil for 10 min- 
utes or until just tender, turning occasionally. Add onion, green pepper 
and garlic. Cook until onion is tender. Add broccoli and reduce heat. 
Cook covered for 5 minutes. 

Beat eggs, Parmesan cheese, water, basil and pepper. Pour over 
vegetables in skillet. Cook for 10-15 minutes over low heat, covered, 
until eggs are set. Sprinkle with Monterey Jack and remove from heat. 
Cover and let stand 5 minutes. 

Serves 4-6. Delicious for brunch! The sailing crew loves it cold. 


FRITTO MISTO Kay Platt 
East Haven Woman's Club 

2 c. sifted flour 1/4 c. butter, melted 

1 1/2 tsp. salt pieces of vegetables, fish, seafood 

1/4 tsp. freshly ground pepper or cheese 

4 eggs, separated fat for deep frying 


1 can beer 


Sift together the flour, salt and pepper. Beat the egg yolks, until 
light. Add beer; mix into dry ingredients, stirring only until well blend- 
ed. Stir in the butter. Let stand at room temperature for 1 - 1 1/2 
hours. 

Beat the egg whites until stiff. Fold into the batter. Heat the fat 
to 375°. Dip pieces of vegetables into the batter and fry until golden 
brown, 2 or 3 minutes. 
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Write your extra recipes here: 
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Breads, Lies, 
Puddings & Desserts 


Chase Going Woodhouse 


Photo from the Woodhouse Collection, University of Connecticut 
at Storrs 


CHASE GOING WOODHOUSE was honored for her work in 
education, women's rights, children's rights and 
public health throughout her long life. At a time 
when women didn't have careers outside the home, Mrs. 
Woodhouse took a teaching job at Connecticut College 
and it was in New London that she became involved in 
politics. In 1940, she was elected Secretary of the 
State and went on to represent the 2nd District to 
the 79th Congress. In 1965 she was a delegate to the 
Connecticut Constitutional Convention. Mrs. Woodhouse 
served on countless boards and commissions and wrote 
four publications on laws relating to children in 
Connecticut. With Beatrice Fox Auerbach, President 
of G.Foz & Co., she founded the Auerbach Service 
Bureau to promote international understanding and 
social awareness, a vehicle where many club women 
received their first real touch of professional 
volunteerism. At 90, she was still a member of the 
State's Permanent Commission on the Status of Women. 


BREADS, PIES, 
PUDDINGS & DESSERTS 


ALABAMA BISQUITS Daniel Grantham 
Federated Woman's Club of Glastonbury 

3 c. flour 4 Tbsp. oil 

2 Tbsp. sugar lc. warm water 

2 tsp. baking 1 pkg. yeast 

1 tsp. salt 1/3 c. warm water 


Dissolve the yeast in warm water. Sift the dry ingredients together. 
Combine milk, oil, and yeast mixture and add to dry ingredients. Mix 
well and roll out on floured board to about 1/2 inch thick. 

Cut into rounds, brush bottom one with butter and stack another on 
top. Place stacks on lightly greased baking sheet. Let rise 1 hour. 
Bake in 450° oven for 15-20 minutes. 


APPLE CHEESE BREAD Pearl C. Wiebe 
Fairfield Woman's Club 

1/2 c. butter or margarine 1/3 ¢. chopped walnuts 

2/3 c. sugar 2c. flour 

2 eggs 1 tsp. baking powder 

1 apple, peeled and chopped 1/2 tsp. baking soda 

1/2 c. grated sharp cheddar 1/2 tsp. salt 

cheese 


Preheat oven at 350°. Cream butter and sugar, beating until light. 
Beat in eggs, one at atime. Stir in apples, cheese and nuts. 

In separate bowl, combine flour, baking powder, soda and salt. Grad- 
ually and gently stir into apple mixture. Pour into greased loaf pan and 
bake 1 hour. Cool 10 minutes before serving. 


APPLE SCONES (Makes About 18) Pearl C. Wiebe 
Fairfield Woman's Club 

2c. flour 6 Tbsp. shortening 

3 tsp. baking powder 1/2 c. apples, peeled and finely 

2 Tbsp. sugar chopped 

1/2 tsp. cinnamon 1/2 c. raisins 

1/2 tsp. salt cold apple juice or milk 


(about 4 Tbsp.) 


Preheat oven to 400°. Mix together dry ingredients. Cut in shorten- 
ing as you would for pie crust. Stir in apples and raisins. Add enough 
juice to make a stiff dough. 
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On floured surface, roll dough about 1/2 inch thick. Cut into trian- 
gles and bake on cookie sheet for 10 minutes, or until light brown. 


APPLESAUCE NUT BREAD Barbara Wolfe 
Milford Woman's Club 

2c. all-purpose flour 1 tsp. salt 

3/4 c. granulated sugar 1 c. coarsely chopped walnuts 

3 tsp. baking powder 1 egg 

1/2 tsp. cinnamon 1c. applesauce 

1/2 tsp. baking soda 2 Tbsp. melted shortening 


Preheat oven to 350°. Grease 9x5x3 inch loaf pan. Sift together 
flour, sugar, baking powder, cinnamon, salt and soda. Add walnuts to 
sifted mixture. In mixing bowl, beat egg; add applesauce, shortening. 
Add flour mixture; stir until just blended; turn into loaf pan. 

Bake 1 hour. Cool in pan 10 minutes. Remove from pan. Let stand 
overnight before slicing. 


90 MINUTE BACON/PEPPER BREAD Ruth B. R. Lynch 
Cheshire Women's Club 
7 1/4 c. unsifted all-purpose 1 1/2-c. milk 
flour 3/4 c. water 
3 Tbsp. sugar 1/2 lb. bacon, crisp-cooked and 
3 tsp. salt crumbled 
1 tsp. or more pepper 1/3 c. reserved bacon fat 
2 pkgs. active dry yeast 1 egg 


Mix 2 1/2 cups flour, sugar, salt, pepper and undissolved yeast. 
Heat milk, water and reserved bacon fat to 120° - 130°. Add gradual- 
ly to dry ingredients; beat at medium speed of mixer. Add egg and 1 
cup of flour. Beat at high speed for 2 minutes. Stir in crumbled bacon 
and enough flour to make soft dough. 

On floured board, knead for 4-5 minutes. Divide dough in half. 
Shape into 2 loaves. Place in 2 greased 8 1/2x4 1/2x2 1/2 inch loaf 
pans. Cover; let rise in warm place until doubled, about 45 minutes. 

Bake at 375° for 30 minutes or until done. Remove from pans; cool 
on racks. 


BANANA BREAD Mrs. Robert E. Scheiber 
Naugatuck Woman's Club 

1/2 c. margarine (1 stick) 1 tsp. baking powder 

1 1/4 c. white sugar 1 tsp. baking soda 

2 eggs é 1 tsp. vanilla 

2 ripe bananas (mashed) 1 c. sour cream 

2c. flour 1/2 c. nuts (optional) 
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Cream margarine and sugar; add 1 egg at a time and beat well. Add 
mashed bananas and vanilla, beat well. Then add flour, baking powder, 
baking soda and sour cream. Beat thoroughly. Add nuts if preferred. 

Bake at 350°. The time would depend on the size pan used. I use 
7x13x2 1/4 inch pan. Makes 3 loaves and takes 35 to 40 minutes. 


PAM'S PROCESSOR BANANA BREAD Pam Schewchuk 
Trumbull Woman's Club 


Preheat oven to 350°. 


2 very ripe medium bananas, 1/2 c. margarine, cut into 
peeled, cut into l-inch 6 pieces 
pieces 


Position knife blade in food processor. Add bananas and margarine. 
Process 20 seconds. 


1 1/2 c. all-purpose flour 1/4 c. milk 

3/4 c. sugar 1 tsp. baking soda 

2 eggs 1/2 tsp. salt 

2 tsp. lemon juice OR 1/2 c. chopped walnuts 


cider vinegar 


Add remaining ingredients except nuts. Process 10-15 seconds. 
Scrape down sides of bowl. Add nuts. Process 3 seconds. Pour into 
9x5 inch greased loaf pan. Bake about 1 hour. 

Remove from pan and cool. 


"YUMMY" BRAN MUFFINS New Canaan Woman's Club 
1 c. whole wheat flour 1 egg, beaten 
1c. bran flakes lc. milk 
1 c. mixed, chopped pecans 3 Tbsp. safflower oil 
and raisins 2 Tbsp. molasses 
2 tsp. baking powder 2 Tbsp. honey 
2 tsp. baking soda 1 tsp. vinegar 


1/2 tsp. salt 
Preheat oven to 425°. Mix all ingredients together, but do not over- 


mix. Stir until combined. 
Fill 12 regular muffin tins 3/4 full. Bake 15 minutes. 
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EMMA'S STEAMED BROWN BREAD Flora Main 
Milford Woman's Club 


This is a very old recipe. 


1c. corn meal 1/2 c. milk 

1/2 c. white flour 1/2 c. molasses 

1/4 tsp. salt 2 tsp. melted oleo 

1/2 tsp. baking powder 1/2 c. raisins (optional) 


Pour in greased coffee can. Cover top with foil and tie with string. 
Steam in pan of water for 2 1/2 to 3 hours. 


CORN BREAD Polly Evans 
East Hartford Woman's Club 

1 (8 oz.) pkg. corn muffin mix 1 c. sour cream 

2 eggs 1 small can cream corn 

1 stick margarine, melted 1 small can niblets corn 


Mix all together in 8 or 9 inch round cake pan. Bake in 350° oven 
for 50 minutes, or until brown. 


MY COTTAGE CHEESE BREAD Barbara Dankenbring 
Norwalk Woman's Club 

2 tsp. instant minced onion 1c. small curd creamed cottage 

1 pkg. dry yeast cheese 

butter or margarine, softened 2 Tbsp. sugar 

salt 1/4 tsp. baking soda 

1 tsp. oregano leaves 1 egg 


2- 21/2 c. all-purpose flour 


Add small amount of water to onion and let stand till rehydrated. 
Soften yeast in 1/4 cup warm water. In medium bowl, mix onion, 1 
tablespoon butter, 1 teaspoon salt and remaining ingredients except 
flour. Add yeast mixture. Gradually add flour to make a firm dough. 
Cover with plastic wrap and set in warm place 1 hour or until doubled. 
Punch down and put in well buttered 1 1/2 quart casserole. Let rise 30 
minutes or till light. 

Bake in moderate oven, 350°, for 40 minutes. Turn out, brush with 
butter and sprinkle with salt. 

Serve warm or cold. 
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DATE AND NUT BREAD Nancy McGregor 
Evening Women's Club of Norwalk 


1 c. dates, cut up 2 egg yolks 

lc. hot water 1/2 c. nut meats 

1 tsp. baking soda 1 tsp. vanilla 

1 3/4 c. flour 2 egg whites, beaten 
lc. sugar 


Pour water over dates. Let cool. Add dry ingredients, then fold in 
beaten egg whites. Bake in 350° oven for 1 hour. 

NOTE: Delicious when served as a sandwich with cream cheese 
filling. 


"EASY BREAD" Janet Szymkowicz 
Windsor Women's Club 

4 c. flour 2 c. raisins 

1 pt. sour cream 4 eggs 

4 tsp. baking powder 1 1/2 c. sugar 

1 tsp. baking soda 1 pinch of salt 


Whip together sour cream, eggs, and sugar. Mix dry ingredients to- 
gether and then add to creamed mixture. ~Add a pinch of flour to the 
raisins and then add them to the batter. 

Pour batter into 2 (1 1/2 quart) bread pans. Bake for 1 hour at 350°; 
check in 45 minutes. 


IRISH BREAD Rita Hartley 
Woman's Club of Enfield 

2c. flour 1 stick butter 

lc. sugar 3 eggs 

1 1/2 tsp. baking powder 1/2 c. sour cream 

1/2 tsp. salt 1 tsp. vanilla 

pinch baking soda 1 c. currants or raisins 


Sift dry ingredients; with spoon blend in butter, eggs, sour cream 
and vanilla. Fold in currants or raisins. 

Pour into greased loaf pan and bake at 350° for 1 hour. Turn down 
oven to 300° and continue cooking until brown on top. 


IRISH SODA BREAD Pat Tardif 
Ellington Women's Club 

4 c. sifted flour 1/4 c. margarine 

1/4 c. sugar 2c. dark seedless raisins 

1 tsp. salt 1 1/3 c. buttermilk 
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1 1/2 tsp. baking powder 1 egg 
2 Tbsp. caraway seeds 1 tsp. baking soda 
(optional) 


Sift together flour, sugar, salt and baking powder; stir in caraway 
seeds. With pastry blender, cut in margarine until like coarse corn meal; 
stir in raisins. 

Beat together buttermilk, egg and soda. Stir in flour mixture until 
just moistened. Turn out onto lightly floured board and knead gently un- 
til smooth. Place dough into a greased 1 1/2 quart round casserole dish. 
Cut a cross in top of loaf about 1/2 inch deep, running almost to ends 
and sides of loaf. 

Bake in 375° oven for 50 minutes. Cover with aluminum foil and 
continue baking for 10 minutes. Remove from oven. Cool in pan for 10 
minutes; turn onto rack and continue cooling. 

Makes 1 loaf. 


LEMON BREAD Inez C. Woodbury 
Whitneyville Woman's Club 


This recipe was submitted by Mrs. George Killam for the "Bluenose 
Cookbook" which is published out of Yarmouth, Nova Scotia. 


3/4 c. white sugar 1/2 c. milk 

1/2 scant c. margarine 2 tsp. baking powder 

1 1/2 c. all-purpose flour 1/2 tsp. salt 

2 eggs grated rind of 1 lemon 


Mix sugar, margarine, eggs and salt together, then add flour, baking 
powder, lemon rind and milk. 

Bake 1 hour at 350° (bread or meat loaf pan); remove from oven, 
leave in pan and pour mixture of 1/2 cup white sugar dissolved in juice 
of 1 lemon and the grated rind of same lemon over the bread and let 
stand 10 to 15 minutes. 


MENDEL BREAD Jean Buzanoski 
4 eggs (beaten slightly) 4 heaping c. flour 

1 1/4 c. sugar 2 tsp. baking powder 

Lye. O1k 1 tsp. salt 

2 tsp. vanilla 1 c. slivered almonds or walnuts 


2 tsp. lemon juice 


Beat sugar into eggs. Add oil, vanilla and lemon juice. Sift together 
flour, baking powder and salt. Add to creamed mixture. Add nuts. 
Knead on well floured board a few times (it will be very sticky). With 
floured hands, get blob of dough. 

On greased pan, shape into 2-3 inch wide strips (about 3 or 4 toa 
cookie sheet). They spread. Bake 30 minutes in 350° oven. Remove 
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from oven and cool slightly. Slice whole hot (about 3/4 inch slices). 
Put back onto sheet and return to oven to toast on both sides - fora 
few minutes. Remove and cool. 


OATMEAL BREAD Dorothy Alley 
Plymouth Monday Club 

4 c. boiling water 3 Tbsp. shortening 

2c. rolled oats 1 tsp. salt 


Pour boiling water over oats, shortening and salt. Let stand 1 hour, 
then add: 


1 c. molasses 1 yeast cake, dissolved in tepid 
8 c. flour water 


Cover bowl and let rise to treble its bulk. Knead down once and 
transfer to bread pan. Let rise to double its bulk. Bake in hot oven 
(400°) until browned, then reduce heat to 325°. Total time in oven 
50-60 minutes. 

This recipe was popular in the Boston area during 1920's. 


ORANGE NUT MUFFINS Mrs. Earl Hallett 
Waterbury Women's Club 

2c. sifted flour 1 egg, beaten 

1/2 tsp. salt 1 c. concentrated orange juice 

3 tsp. baking powder or 1 (6 oz.) can concentrated 

3/4 c. sugar and 2 oz. orange juice 

3 rounded Tbsp. grated 1/4 c. melted butter 


orange rind 
1/2 c. coarsely chopped walnuts or pecans 


Mix all dry ingredients including nuts and orange rind. Combine all 
liquids and mix with dry ingredients until moistened but still lumpy. 
Fill greased muffin cups full. 

Bake for 15 minutes in 375° - 400° oven. 


NO PEEK POPOVERS Arima Campo 
Stafford Women's Club 

ac. flour 2 eggs 

lc. milk 


Beat to blend only. Pour into well greased muffin tins; fill to 3/4 
full. Put into cold oven. Turn on heat to 450° and do not open oven 
door for 1/2 hour . 

Makes 8-12, depending on tin size. 
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PRUNE BUNS Wendie Chornyak 
Woman's Club of Enfield 


1 pkg. yeast 1/2 tsp. salt 

3 Tbsp. sugar 1 c. sour cream 

1/2 c. warm water 4 c. flour 

1 c. soft shortening 1 1/2 c. cooked prunes, pitted 
3 eggs, well beaten and mashed 


Dissolve yeast and sugar in warm water. Add shortening, eggs, and 
salt. Mix well. Add sour cream and flour. Knead to form a soft dough. 
Refrigerate 3 hours. Roll to 1/4 inch thickness. Cut into pieces 4 1/2 
inches square. Put a heaping teaspoon of prune pulp in each square. 
Bring up all 4 corners and pinch together. Place pinched side down on 
pan. 

Bake at 325 - 350° for 20 minutes. Remove from oven and spread 
tops with butter while still hot. This will keep them soft. 

You may substitute other fillings such as apple, apricots, berries, 
etc. 

As far as we can determine, this recipe has been handed down from 
generation to generation since the late 1800's. It is of Czechoslovakian 
origin. 


HARVEST PUMPKIN BREAD Joan Reeves 
Trumbull Community League 

2 2/3 c. white sugar 1/2 tsp. baking powder 

4 eggs 2 tsp. baking soda 

2/3 c. shortening 1 1/2 tsp. salt 

3 1/2 c. sifted all-purpose flour 1 tsp. cinnamon 

2c. pumpkin 1/2 tsp. nutmeg 

1/2 tsp. cloves 2/3 c. chopped nuts (optional) 


2/3 c. water 


Put all ingredients in the large bowl of the electric mixer, except 
the nuts. Beat on medium speed until smooth. Fold in the chopped 
nutmeats. 

Pour batter into 2 loaf pans (9x5x3 inch bread pans) which have been 
greased. Bake until golden brown in 350° oven for 1 hour. 

It is characteristic of this bread to "crack" when baked. Makes 2 
loaves. One loaf may be frozen for future use, if desired. 

Great ... Makes 2 loaves!! 
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RYE BREAD Tula Gronberg 
Newtown Woman's Club 


4 1/2 c. white flour (all purpose) 1 1/2 tsp. salt 


1 3/4 c. rye flour 1/4 c. shortening 
3/4 c. graham flour 3 Tbsp. molasses 
1 pkg. yeast 1 egg 

2 Tbsp. brown sugar 2c. warm water 


3 Tbsp. white sugar 


1. Measure and combine all dry ingredients in a large mixing bowl. 
Stir well. 

2. Measure and combine all liquid ingredients. 

3. Make a well in the center of dry ingredients and pour in the liq- 
uid ingredients. BEAT WELL. Gradually blend in all of the dry mixture 
from the sides of the bowl. Make a soft dough. 

4. Turn out on a lightly floured board and knead until satiny. Place 
in a greased bowl, cover and let rise until double in bulk. 

5. Punch down and shape as desired. 

6. Let rise until double in bulk. 

7. Bake in a moderate oven (375°) for 25 to 30 minutes. 

Loaves should be baked in appropriate size greased loaf pans. Rolls 
should be baked 6 each in 9x13x2 inch greased pans. The second rising 
is also in these pans. 

The time required for the dough to rise depends largely on the temp- 
erature of the dough and the surrounding air. In cold weather, the bowl 
in which the dough is rising may be set into hot water or a warmish oven. 
If the dough is kept at a temperature of approximately 80° while it is 
being kneaded, worked, and during rising, the process will be faster. 

(Makes 2 large loaves or 4 small loaves or 24 dinner rolls.) 


SCONES (Makes 8 to 10) Pat Stroud 
Newtown Woman's Club 

1 lb. flour (all-purpose) 2 oz. sugar 

1 tsp. salt 1/2 pt. milk 

2 tsp. baking powder beaten egg to glaze 


4 oz. butter 


Sift together flour, salt and baking powder into a bowl. Rub in but- 
ter until mixture resembles fine breadcrumbs. Add sugar and mix to 
soft dough with the milk. 

Turn onto floured board, knead quickly, and roll out to 1/2 inch thick- 
ness. Cut into rounds with 2 1/2 inch cutter. Place on greased cookie 
sheet and brush tops with beaten egg. 

Bake at 450° for 8-10 minutes until golden brown. Cool on wire 
rack. When cold, split and serve with strawberry jam and whipped 
cream. 

Scones are classically served with English tea but they are absolute- 


ly yummy with coffee. 
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STRAWBERRY BREAD (Makes 1 loaf) Marie Sturdevant 
Newtown Woman's Club 


1 (10 oz.) box frozen 1 c. sugar 
strawberries 1/2 tsp. baking soda 

2 eggs 1/2 c. chopped nuts 

2/3 c. oil 1 1/2 tsp. cinnamon 

1 1/2 c. flour (all purpose) 1/2 tsp. salt 
1. Preheat oven to 350°. 
2. Grease and flour 9x3 inch loaf pan. 
3. In medium bowl, stir together strawberries, eggs, and oil. 
4. In large bowl, combine rest of ingredients. 
5. Combine strawberry mixture and dry mixture and stir until 


blended. 
6. Pour into prepared loaf pan and bake 1 hour. 
Delicious! You can really taste the strawberries in this bread. 


TEA BISCUITS (Makes 4 Dozen) June McClendon 
Southington Woman's Club 

1/2 c. shortening 4 c. flour 

1 1/2 c. sugar 8 tsp. baking powder 

1/2 tsp. nutmeg 1 pkg. chopped dates 

2 eggs 1 c. chopped nuts 

1 3/4 c. milk 


Mix all ingredients; drop by well rounded tablespoons onto ungreased 
cookie sheet. Bake 10-12 minutes in a 425° oven. 
Best after sitting, covered, for 2 or 3 days. 


WALKAWAYS Dianne Muzio 
Stafford Women's Club 

1 pkg. dry yeast 1 egg 

1/4 c. warm water 1 (8 oz.) pkg. cream cheese 

2c. flour lc. sugar 

1/8 tsp. salt 1/2 c. chopped nuts 

3/4 c. margarine or butter confectioners sugar 


Soften the yeast in the water; set aside. Comfine flour, salt, mar- 
garine in a large bowl until the mixture crumbles. Add the yeast and 
the egg. (This makes a very soft dough.) Roll out the dough (1/2 at a 
time) into a rectangular shape on a floured surface. 

Beat cream cheese and sugar until light and fluffy. Spread cheese 
mixture on each rectangle. Sprinkle on nuts. Roll very loose. Make a 
couple of slits on top and bake for 25 minutes at 350°. After removing 
from the oven, sprinkle confectioners sugar on the top. (When baking, 
walkaways tend to crack a little.) 
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BREAD Elizabeth B. Bosworth 
Putnam Woman's Club 


2 shredded wheat biscuits, 1/3 c. molasses 

crumbled 3 Tbsp. shortening 
2c. boiling water 1/2 c. warm water 
1 tsp. salt 1 pkg. dry yeast 
1/3 c. sugar 6 c. flour 


Pour boiling water over shredded wheat and salt, sugar, molasses, 
and shortening. Cool to lukewarm and add yeast which has been dis- 
solved in the warm water. Mix together thoroughly and add flour. Mix 
to form firm dough. 

On lightly floured board knead 8 to 10 minutes. Place in greased 
bowl, turning to grease top. Cover with a towel and let rise until doub- 
le in bulk. Punch down and form into 2 loaves. Place in greased loaf 
pans, 9 5/8x5 1/2x2 3/4; cover and let rise 1 to 1 1/2 hours. 

Bake for 15 minutes in 400° oven, then reduce to 350° and bake for 
25 to 30 minutes more. Remove from pans and cool on rack. 


GRAM'S SHREDDED WHEAT MUFFINS Margaret S. Zipkin 
Killingly-Brooklyn Woman's Club 

1 1/4 c. crushed shredded 1 1/2 c. all-purpose flour 

wheat biscuit 1/2 c. sugar 

lc. milk 3 tsp. baking powder 

1/3 c. Log Cabin Syrup 1 tsp. salt 

1 egg add last: 1/2 c. seedless raisins 

1/3 c. soft shortening or 1/2 c. cut dates 


Pour milk on shredded wheat. Let stand until most of milk is ab- 
sorbed. Add maple syrup and stir. Add egg and shortening. Beat well. 
Sift flour, baking powder and sugar and salt together and add to the 
shredded wheat mixture. Stir to mix well. 

Fill paper cups set in muffin tin, dividing mixture between the 12 
cups. 

Bake in 400° oven for 25 minutes. 


EASY YEAST ROLLS Bea Plouffe 
Mystic Woman's Club 

3 1/2 to 4c. flour 1 pkg. yeast 

6 Tbsp. Crisco 3 Tbsp. sugar 

1 egg 1 tsp. salt 


1c. + 2 Tbsp. water (125/130°) 


In mixer, combine 1 1/2 cups flour, yeast, Crisco, sugar, salt and 
hot water. Beat 2 minutes. Add egg and beat 1 minute. Add flour to 


(Cont.) 
115 


make fairly stiff dough. Knead 3 to 4 minutes. Cover, let rest 10 min- 
utes. Form into rolls, place in greased 9x13 inch greased pan. Cover 


and let rise till double in bulk. 


Bake in 400° oven for 15-20 minutes. Remove and brush tops with 


margarine. 
Makes 1 1/2 dozen. 


ZUCCHINI BREAD 


3 eggs 

2c. sugar 

3 c. grated zucchini (peeled) 
1 coil 

2 tsp. vanilla or rum extract 
3 c. flour 


Marilyn Megan 


Woman's Club of Greater New Milford 


1 tsp. salt 

1 tsp. cinnamon 

1 tsp. baking powder 

1 tsp. baking soda 

1 c. chopped nuts 

1/2 c. coconut (optional) 


Mix together eggs and sugar. Add zucchini and mix. Add oil and ex- 
tract. Add dry ingredients and mix well. Mix in nuts. 
Pour into greased and floured loaf pans. Bake 1 hour and 10 minutes 


at 350°. 
Makes 2 loaves. 


ZUCCHINI NUT BREAD 


1 1/4 c. sugar 

3 c. sifted flour 

1/2 tsp. baking powder 
1 tsp. baking soda 

1 tsp. salt 

1/2 tsp. cinnamon 


Beatrice Jacovino 
Litchfield Woman's Club 


3 beaten eggs 

1 c. vegetable oil 

3 tsp. REAL vanilla (pure 
extract) 

2c. shredded zucchini 

1/2 c. chopped walnuts 


Combine all dry ingredients. Combine all wet ingredients. Gradual- 
ly add dry ingredients to the wet and mix well. Grease and flour loaf 
pan. Bake at 350° for 1 hour. Test with wooden toothpick. 

This makes a perfect addition to a buffet table. It also serves well 
as an appetizer and a dessert for a light lunch. 


BAKLAVA 
(A Lebanonese Pastry) 


Pastry: 


1 Ib. fila pastry 


Theresa C. Ziter 
Woman's Club of Enfield 


1 lb. sweet butter 
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Filling: 


3 c. coarsely chopped walnuts 2/3 c. granulated sugar 
(or half walnuts and blanched pinch cinnamon 
almonds), using the smallest few drops each - orange flower 
disc in a meat grinder water and rose water 
Syrup: 
2c. granulated sugar few drops each of the orange 
lc. water flower water and rose water 


2 Tbsp. fresh-squeezed lemon juice 


Step 1: Prepare filling by combining the chopped nuts with the 
sugar, cinnamon and the flavoring waters. Mixture should be moist but 
not sticky. 

Step 2: After fila pastry has been opened it should be kept well cov- 
ered with a moist cloth as you prepare the layers. Melt 1 pound sweet 
butter but do not allow it to change color; remove froth that forms. 
Brush a baking sheet (about 11x16 inches) with butter. Line sheet with 
1 layer of pastry, folding any overlap of pastry back onto sheet; brush 
with melted butter. Repeat process with another 7 or 8 layers of pas- 
try, brushing each layer with the butter. Spoon filling onto pastry, 
spreading evenly and lightly patting down. Cover with the balance of 
the layers of pastry, brushing each layer with the butter. (If butter is 
kept warm, it will spread better.) 

Step 3: With a sharp knife, slash Baklava in two directions (forming 
diamonds with slashes being about 1 1/2 inches apart). Brush with re- 
maining butter and bake in a moderate oven (350°) for 45 minutes to 1 
hour; or until Baklava is crisp and golden brown in color. 

Step 4: While the Baklava is baking, prepare the syrup; combine 2 
cups granulated sugar with the 1 cup of water, heat and stir until the 
sugar dissolves. Add the lemon juice and simmer for 25 minutes (or un- 
til syrup coats back of spoon). Add the few drops of the rose water and 
the orange flower water. 

Step 5: After Baklava is removed from the oven, allow it to cool 
about 10 minutes, then spoon warm syrup over it. At this point, Bak- 
lava and syrup should be the same temperature. 

Allow finished Baklava to cool thoroughly. Go over the slashes again 
with a sharp knife before storing. 

The Baklava will store well for 2 to 3 weeks in the refrigerator and 
it can be stored in the freezer for 2 to 3 months. 


BREAD PUDDING Coke Cramer 
Newtown Woman's Club 

1 egg, well beaten 1 tsp. vanilla 

1/3 c. sugar pinch of salt 
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3 Tbsp. molasses pinch of nutmeg 
2c. milk handful of dark raisins 


Mix all ingredients together very well. Add 3 or 4 broken up slices 
of old bread. Bake at 325° for 1 hour in a 1 quart casserole. Serve warm 
or cold with light cream. Serves 4 or 5. 

This version of an old favorite is quick and economical as well as 
good. 


"NO BAKE CREAM CHEESE CAKE" Claire Dallesander 
Windsor Women's Club 
3 pkgs. lady fingers, split 2 (8 oz.) pkgs. cream cheese (soft) 
1 pt. heavy cream or 3/4 c. sugar 
1 container Cool Whip 1 (20 oz.) can pineapple pie 
filling 


Butter sides and bottom of 9 inch spring form pan and line with lady 
fingers. Curved part should be pressed towards outside around edge. 
Press firmly in pan. Whip heavy cream until stiff. 

Beat together sugar and cream cheese. Spread 1/3 cream mixture 
over lady fingers. Top with pie filling. Repeat. 


CHEESECAKE Shirley Meo 
Farmington Woman's Club of Wolcott 
1 lb. whole milk ricotta cheese 1 tsp. vanilla 
2 (8 oz.) pkgs. softened cream 3 Tbsp. cornstarch 
cheese 3 Tbsp. flour 
4 eggs 1 stick butter 
juice of 1/2 lemon 1 pt. sour cream 
1c. sugar 


Blend cheeses together. Add eggs, one at atime. Mix well. Add 
remaining ingredients except sour cream. Fold sour cream in last. 
Butter spring-form pan. Crush graham crackers to make crumbs. Flour 
pan with graham cracker crumbs. 

Bake at 350° for 1 hour and 10 minutes. Shut oven off. Leave in 
oven for 2 hours with door closed. 

Simply delicious! 


COMPANY CHEESECAKE Joan Murphy 
South Windsor Women's Club 
1 3/4 c. fine graham cracker 1/4 c. finely chopped walnuts 
crumbs 1/2 c. butter, melted 


Combine. Press on bottom and up 2/3 of sides of 9 inch spring form 
pan. 
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Beat smooth: 


3 well beaten eggs 1 c. sugar 
2 (8 oz.) pkgs. cream cheese, 1/4 tsp. salt 
softened 2 tsp. vanilla 


1/4 tsp. almond extract 


Blend in 3 cups dairy sour cream. Pour into crust. Bake at 375° 
about 35 minutes or just till set; cool. Chill 4 to 5 hours. (Filling will 
be soft.) 

Serves 12 to 16. 


FARMER'S CHEESE CAKE Judith Campo 
Stafford Women's Club 

2c. graham crackers 1 lb. Farmers cheese 

2 Tbsp. butter 1c. sugar 

2 Tbsp. sugar 2 Tbsp. flour 

4 eggs pinch of salt 

lc. milk grated rind of 1 lemon 


1 tsp. lemon juice 


Prepare crumbs by grinding or rolling. Mix crumbs, with melted but- 
ter and sugar. Pat in bottom of loose bottom pan. Beat egg yolks and 
add remaining ingredients, folding in stiffly beaten egg whites last. 

Pour into crumbed pan and bake in moderate oven (325°) for 1 hour, 
or until firm and lightly browned. Sprinkle crumbs over top. 

Allow to rest in oven about 1/2 hour without disturbing after the 
oven is shut off. 


CHEESECAKE PIE Isabelle Cromwell 
Bloomfield Woman's Club 


This easy cheesecake bakes in just 35 minutes. Spread the sour 
cream on top while pie is still hot. 


2 (8 oz.) pkgs. cream cheese, 3 eggs 

softened 1c. dairy sour cream 
2/3 c. sugar 3 Tbsp. sugar 
1/4 tsp. almond extract 1 tsp. vanilla 


baking chocolate 


In mixing bowl beat together cream cheese, sugar and almond ex- 
tract till fluffy. Add eggs one at a time, beating after each at low speed 
till blended. Pour into ungreased 9 inch pie pan. Bake at 350° for 35 
minutes or until knife inserted comes out clean. 
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Stir together sour cream, 3 tablespoons of sugar and vanilla. Care- 
fully spread on top of hot pie. Using vegetable peeler, shave thin "curls? 
of chocolate. 


PUMPKIN CHEESECAKE Maggie Orszak 
(This recipe came from a "deli" in Oregon) Somers Women's Club 
1 1/3 c. gingersnap cookies 1/4 c. (1/2 stick) butter, melted 


Preheat oven to 350°. Crush cookies. Blend crumbs and butter in 
9 inch springform pan. Press into bottom. Bake 10 minutes. Cool be- 
fore filling. 


Filling: 
2 1b. cream cheese, softened 1c. whipping cream 
11/4 c. + 2 Tbsp. sugar 1/4 c. flour 
5 whole eggs 1 (1 1b.) can pumpkin puree 
2 Tbsp. rum 1/2 tsp. cinnamon, ground cloves, 


nutmeg and ginger 


Cream the cheese until fluffy. Gradually add 1 1/2 cups sugar and 
the eggs, one at a time, beating after each addition. Gradually add 
flour mixed with spices and pumpkin. Add rum. 

Pour into crust and bake about 1 hour and 45 minutes or until the 
center feels quite firm when touched. When entirely cooled, top with 
whipped cream. Sprinkle with pecan pieces if desired. 


CREAM CHEESE TORTE Geri Maynard 
Stafford Women's Club 

2c. sour cream 5 eggs, separated 

16 oz. cream cheese 1 Tbsp. lemon juice 

1/2 c. sugar 2 tsp. vanilla 


Line a 9 inch spring form with crumb pastry. Cream together cream 
cheese, sugar, egg yolks, sour cream, lemon juice, and vanilla. Gently 
fold in 5 stiffly beaten egg whites. Pour mixture into crumb-lined tin. 

Bake at 300° for 1 hour. Turn off heat and allow cake to remain in 
oven for about 1/2 hour with oven door closed. This prevents shrinking. 
When cool, chill in refrigerator. \ 

Serve with cherries and whipped cream. 
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CHERRY SUPREME DESSERT Marjorie Giunti 
Hamden Woman's Club 


An elegant drop-dead dessert. Better than Tom Selleck! 


1 (3 oz.) pkg. raspberry jello 1 c. crushed pineapple 
1 (3 oz.) pkg. lemon jello 1/2 c. whipping cream 
1 (21 oz.) can cherry pie filling 1c. tiny marshmallows 
1 (3 oz.) pkg. cream cheese 2 Tbsp. chopped nuts 


Dissolve raspberry jello in 1 cup boiling water. Stir in cherry pie 
filling. Place in a 9x9x2 inch baking dish. Chill until partially set. Dis- 
solve lemon jello in 1 cup boiling water. Beat together cream cheese 
and mayonnaise. Gradually add lemon jello. Stir in undrained. Fold 
whipped cream into lemon mixture with marshmallows. Spread atop 
cherry layer. Top with nuts. 


CITRONFROMAGE Shirley Lawrenson 
Newtown Woman's Club 


This is a popular Danish dessert, lemon in flavor, that is very light 
and fluffy. In our family it has become an Easter tradition. 


4 large eggs, separated rind of 1 lemon 
1c. sugar 1 envelope unflavored gelatin 
2 oz. (1/4 c.) lemon juice 2 Tbsp. water 


Dissolve gelatin in water. Heat over very low heat until thin. Beat 
egg whites until stiff. 

In a large bowl beat yolks and sugar together. Add the lemon juice 
and rind. While beating constantly, add the gelatin mixture in a thin 
stream. Fold the egg whites into this mixture. 

Put into a pretty glass serving bowl and refrigerate. When ready to 
serve, cover the top with sweetened whipped cream. If available, gar- 
nish with fresh whole or sliced strawberries. 


CHARLOTTE RUSSE Eleanor Beyer 
Woman's Club of Enfield 

12 lady fingers Src. nilk 

2 envelopes unflavored gelatin 1/4 c. brandy 

2/3 c. sugar 2c. heavy cream 

1/4 tsp. salt shaved chocolate 


Split lady fingers, cut off one end to stand upright and place around 
the sides of an 8 inch spring-form pan. 

In a saucepan, mix together gelatin, sugar and salt. Stir in milk. 
Place over medium heat, stirring constantly, until gelatin and sugar are 
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dissolved, about 5 minutes. Remove from heat and stir in brandy. Chill 
until mixture mounds slightly. Do not let mixture gel too much. Fold 
in heavy cream whipped. Turn into prepared pan. Chill until firm. 
Decorate with more whipped cream slightly sweetened, and shaved 
chocolate. 

The calorie count is as high as you can imagine, but this is such a 
delicious treat that perhaps we can indulge once in a while! 


CHOCOLATE COCONUT DESSERT Peggy Ellis 
Cheshire Women's Club 
1 (6 oz.) pkg. semi-sweet 6 Tbsp. butter 
chocolate pieces 2 c. crisp rice cereal, crushed 
1 (13 oz.) can evaporated milk 1 c. chopped walnuts 
1 (10 1/2 oz.) pkg. miniature 1/2 gal. brick vanilla ice 
marshmallows cream 


1 1/3 c. flaked coconut 


Bring to boiling the chocolate pieces and evaporated milk; boil gent- 
ly uncovered 4 minutes or till thickened, stirring constantly. Add marsh- 
mallows, heat and stir until melted. Chill. 

In skillet cook and stir coconut in butter until lightly browned. Stir 
in cereal and nuts. Spread 3 cups of cereal mixture in bottom of 13x9x2 
inch pan. 

Cut ice cream in half lengthwise and then horizontally into 12 slices, 
making a total of 24 pieces. Arrange half of ice cream over cereal mix- 
ture. Spread with half the chocolate mixture. Repeat layers. Top with 
remaining cereal. Cover and freeze until firm. Let stand at room tem- 
perature 5-10 minutes before serving. 

Makes 16 servings. 


CHOCOLATE-MOUSSE ICEBOX CAKE Edith Straniti 
Milford Woman's Club 
4 pkgs. (3 oz. size) ladyfingers, 1c. granulated sugar 
split lengthwise 1 tsp. vanilla extract 
3 pkgs. (6 oz. size) semi-sweet 8 eggs, separated 
chocolate pieces confectioners sugar 


Line side, then bottom, of 9 inch springform pan with ladyfingers, 
split side in; set aside. 

In medium saucepan, combine chocolate pieces, granulated sugar 
and 1/2 cup water. Over low heat stir constantly until chocolate melt- 
ed and sugar dissolved. Remove from heat; add vanilla. Beat until 
smooth; set aside. 

In large bowl, beat egg yolks slightly, gradually add chocolate mix- 
ture, beating constantly until it thickens. Beat egg whites to stiff 
peaks; fold into chocolate mixture. Spread 1/4 of chocolate mixture 
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over ladyfingers in pan; cover with ladyfingers. Repeat 3 times. Re- 
frigerate until firm, 4 hours or overnight. Sprinkle cake with confect- 
ioners sugar before serving. 


CHOCOLATE PAT de'CREME Pat Cavanaugh 
Woman's Club of Greater New Milford 

6 oz. chocolate bits 1 egg (beaten) 

1 pt. heavy cream (heavy to boil) 2 Tbsp. rum extract 


Put all ingredients into blender. Blend well on high 1 minute. Pour 
into 6 to 8 demitasse cups. Chill well. 


Serves 8. 
CRANBERRY MOUSSE Shirley Perkins 
Plymouth Monday Club 
1 c. Ocean Spray cranberry 1 can Ocean Spray jellied 
juice cocktail cranberry sauce 
1 (3 oz.) pkg. raspberry 1c. heavy cream, whipped 


flavored gelatin 


In a saucepan, heat cranberry juice cocktail to boiling; stir in gelatin 
until dissolved. Stir in cranberry sauce. Chill until mixture is thicken- 
ed. Fold in whipped cream and pour into serving dishes. Chill until 
firm. Garnish with additional whipped cream. 

6 to 8 servings. 


STEAMED CRANBERRY PUDDING WITH SAUCE Julia W. Blick 
Torrington Woman's Club 

1 Tbsp. sugar 1/2 tsp. salt 

1 egg 11/2 c.tlour 

1/2 c. molasses 1 1/2 c. cranberries (stems 

1/3 c. hot water removed), cut in half 

2 tsp. soda 


Beat egg; add sugar and molasses. Mix soda with hot water; add to 
egg mixture. Add salt, flour, and cranberries and mix well. Pour into 
well greased, covered mold or casserole, and steam 1 1/2 hours. Serve 
warm with sauce. 


Sauce: 
2c. sugar 1 c. butter 
1c. heavy cream 2 tsp. vanilla 


Cook all ingredients in saucepan (except vanilla), until sauce 
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thickens. Add vanilla and serve warm. Brandy to taste, may be added 
for flavoring. Flambee before serving. 


CHOCOLATE MOUSSE Dorothy L. Bivens 
Southport Woman's Club 

6 oz. semi-sweet chocolate bits 2 whole eggs 

2 Tbsp. coffee liqueur 1 tsp. vanilla extract 

3 Tbsp. orange juice 1/4 c. sugar 

2 egg yolks 1c. heavy cream 


Meit chocolate in the liqueur and juice over low heat and set aside to 
cool. Put the egg yolks and eggs in blender with vanilla and sugar. 
Blend for 2 minutes at medium speed. Add the heavy cream and blend 
for another 30 seconds. Add the melted and cooled chocolate and blend 
until smooth. 

Pour into a bowl or individual cups and refrigerate for several hours 
or overnight. Top with whipped cream. 

I serve it in champagne glasses - makes it very special. 


"LIKE" CREAM PUFFS Louise Sheldon 
GWEC Putnam Woman's Club 


8 oz. pkg. cream cheese 8 oz. container Cool Whip 
Blend together and add 1 teaspoon vanilla. 
1 small can crushed pineapple 1 small jar maraschino cherries 


Stuff the above into Stella Doro "Angellette's". 


FLUFFY FRUIT GELATIN Gloria Leone 
Evening Women's Club of Norwalk 
1 c. cooked or canned peaches 1 (3 oz.) pkg. red gelatin 
with syrup lc. boiling water 


Blend fruit with syrup at high speed until smooth. Pour pureed fruit 
back into measuring cup and add enough syrup or water to make 1 cup. 
Dissolve gelatin in boiling water. Pour into a bowl, deep enough to whip 
gelatin later. Stir in fruit puree. Cool. Refrigerate gelatin mixture 
until it piles softly, but is not firm. With cold beater, whip the gelatin 
until foamy and doubled in volume. Refrigerate until firm. Serves 6. 

Other Fruits: Pears, applesauce or apricots. 

Fluffy Fruit Cream: Fold in 1 cup of non-dairy whipped topping 
after whipping the gelatin. © 

This recipe is lactose free. 
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KAHLUA PUDDING 


1 chocolate cake (made in 
a 13x9 inch pan) 
2 pkgs. instant chocolate 
pudding (made according to pkg.) 


In a large bowl layer as follows: 


1/2 of cake crumbled ) Fe ats 
1/2 cup of Kahlua ) i 


1 pkg. instant chocolate pudding 
1 (8 oz.) carton Cool Whip 
3 Heath or Skor Bars, crushed 


Gail Lumpkin 
South Windsor Women's Club 


2 (8 oz.) cartons Cool Whip 
6 Heath or Skor Bars 
1c. Kahlua 


Repeat above ingredients. This is absolutely delicious! Serves ap- 


proximately 18. 
LADY FINGERS 
1 c. butter 


4 Tbsp. confectioners sugar 
2c. sifted flour 


Beatrice Wood 
West Haven Woman's Club 


1c. finely chopped nuts 
1/2 tsp. vanilla 
granulated sugar 


Blend until creamy the confectioners sugar and butter. Add the 
flour, nuts and vanilla. Roll small balls in your hand until they are 


shaped like your pinky finger. 


Place on ungreased cookie sheets. Bake in a 325° oven for 15 min- 
utes. Roll gently in granulated sugar. 


LADY FINGER FREEZE 


Pat Cavanaugh 


Woman's Club of Greater New Milford 


2/3 pkg. lady fingers 
1 large container Cool Whip 


8 bars Heath Bar Candy (well 
cracked and broken) 


Line an 8 inch square pan with 1 layer lady fingers. Spread with 1/2 
candy. Spread with 1/2 Cool Whip. Layer second layer with lady fing- 
ers, candy again and Cool Whip on top. Top with shaved bitter sweet 
chocolate. Freeze till ready, cut into 8 pieces. 


Serves, 8. 
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GRAND MARNIER SOUFFLE' & SAUCE Doris Baker Hadad 
Trumbull Community League 


3 Tbsp. butter 5 egg yolks 

2 Tbsp. flour 5 Tbsp. Grand Marnier 
1c. whipping cream 1/2 tsp. cream of tartar 
6 Tbsp. sugar 6 egg whites 


2 qt. souffle’ dish 


Melt butter in top of double boiler and add the flour. Mix well and 
cook for a moment. Pour in cream, stirring constantly, until mixture 
thickens, then add sugar. When sugar is dissolved, remove from heat 
and allow to cool. When cool, beat yolks and stir in along with Grand 
Marnier. Sprinkle cream of tartar over the egg whites while beating 
them into stiff, moist peaks. Take 1/3 of the beaten whites and mix 
vigorously into the Grand Marnier custard. Dribble custard over the 
remaining egg whites and fold together thoroughly and carefully. 

Butter sides and bottom of a 2 quart souffle’ dish, then sprinkle 
thoroughly with sugar. Pour mixture into prepared dish and bake. 
Bake 25-30 minutes in 350° oven. Before removing from oven, test to 
be sure souffle is done by shaking to see if firm. 

Serve immediately, passing Grand Marnier Sauce to spoon over in- 
dividual servings. Serves 6. 


Grand Marnier Sauce: 


1/2 c. sugar 3 Tbsp. strong black coffee 
3 Tbsp. Grand Marnier 


In a small, heavy iron skillet, melt the sugar and stir until rich 
brown (be very careful not to burn). Remove from heat and stir in 
Grand Marnier and coffee. Return to heat for a moment and stir until 
blended. If caramelized sugar does not dissolve after a few minutes, 
add 1/2 tablespoon water and stir over heat until it does dissolve. This 
sauce can be used hot, cold or lukewarm. 

Makes 3/4 cup sauce. Sure to please any guest. 


STRAWBERRY WHIP Rita Uricchio 
Stafford Women's Club 

1 pkg. strawberry jello 1 c. strawberries, cut and 

1c. boiling water drained 

1c. strawberry juice lc. sugar 


Dissolve jello in boiling water. Add sugar and strawberry juice and 
chill until cold and syrupy. Place in a bowl of cracked ice, or ice wa- 
ter and whip with rotary egg beater until fluffy and thick like whipped 
cream. Add berries and turn into mold. Refrigerate; then unmold. 

Serves 8. 
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BLUEBERRY PEACH TRIFLE 


1 (14 oz.) can condensed milk 

1 1/2 c. cold water 

2 tsp. grated lemon rind 

3 1/2 oz. pkg. instant vanilla 
pudding 

1 pt. whipping cream, whipped 


Claire Cerrato 
Woman's Club of Enfield 


4 c. pound cake cubes 

1 lb. ripe fresh peaches, seeded, 
pared and chopped 

2c. fresh or frozen blueberries, 
rinsed and well drained 


In a large bowl combine condensed milk, water and lemon rind and 
mix well. Add pudding mix, beat until weil blended. Chill 5 minutes. 
Fold in whipped cream, spoon 2 cups pudding mixture in 4 quart 
glass bowl. Top with 1/2 cake cubes, then peaches. Spoon 1/2 remain- 
ing pudding; add remaining cake cubes, add blueberries. Spoon remain- 
ing pudding; spread to 1 inch of edge of bowl. Chill at least 4 hours. 
Garnish as desired. Refrigerate leftovers. 


BAKED STUFFED PEACHES 


12 canned peach halves (reserve 
syrup) 

lc. crumbs made from any 
pound cake, plain yellow cake, 
or lady fingers 

1/2 c. finely ground almonds 


Irene Barbe 
Litchfield Woman's Club 


1/2 c. confectioners sugar 

1 tsp. finely grated fresh 
orange rind 

1/2 c. sherry 

1/4 tsp. almond extract 

1/2 c. strained peach syrup 


Place peaches in baking dish, center side up. Combine crumbs, al- 
monds, sugar and orange rind in a small mixing bowl. Fill each peach 
cavity with about 1 rounded tablespoon mixture. 

Stir almond extract into sherry, and carefully pour over peaches. 
Pour peach syrup into bottom of baking dish. 

After roast is taken from oven, turn off heat, and place baking dish 
with peaches on center shelf in oven. Close door; peaches will heat 
through in time for dessert - about 30 minutes. Or bake at 325° for 20 
minutes and cool for 10 minutes before serving. 

Place 2 peach halves into a stemmed sherbet dish, or wide cocktail 
glass; ladle some syrup over top and serve with fancy dessert cookies. 

(This is my version of a dessert that was served after a wonderful 
meal in a lovely old hotel in Bruges, Belgium, many years ago. It's been 
a favorite with family and dinner guests ever since.) 


MOUSSE AUX FRAISE 
(Strawberry Mousse) 


1 pt. strawberries, chopped 
coarsely 
3 Tbsp. strawberry jam 


Chris Barstein 
East Haven Woman's Club 


2 Tbsp. sugar 
2 c. whipped cream (Cool Whip 
may be substituted) 
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21/2 tsp. water 3 egg whites 
1/2 tsp. gelatine 


Heat jam with water, gelatine and sugar over low heat. Add to 
strawberries and let cool completely. Gently fold whipped cream into 
strawberry mixture. Whip egg whites until stiff peaks form and fold 
gently into cream and strawberry mix. 

Spoon into 8 champagne coupes or glasses. Chill and serve. 


VANILLA CREAM RING WITH RASPBERRY SAUCE Dona da Mota 
Newtown Woman's Club 


2c. heavy cream 2c. sour cream 
3/4 c. sugar (superfine) 1 tsp. vanilla extract 
1 envelope unflavored gelatin 


In a small saucepan cook the cream over low heat until warm but not 
hot. Gradually add the sugar and stir until dissolved, 3-5 minutes. Re- 
move from heat. 

In another small saucepan, soften gelatin in 1/2 cup cold water. 
Bring to a boil, stirring until gelatin is dissolved. Remove from heat. 
Blend into cream mixture. 

Place sour cream into a large bowl. Slowly pour the cream-gelatin 
mixture into sour cream, whisking until smooth. Stir in the vanilla. 
Pour mixture into an ungreased 4-cup ring mold. Cover and refriger- 
ate overnight, until firm. 

Unmold the ring onto a plate and serve with raspberry sauce. 


Raspberry Sauce: (Makes 1 Cup) 


1 (10 oz.) pkg. frozen 2 tsp. cornstarch 
raspberries, thawed 2 tsp. lemon juice 
1 Tbsp. sugar 


Combine sugar, cornstarch and thawed raspberries in a small sauce- 
pan. Cook, stirring constantly, until mixture thickens and clears, about 
1 minute. 

Force mixture through a sieve to remove seeds. Stir in lemon juice. 
Refrigerate. 


MILK FREE VANILLA PUDDING Gloria Leone 
Evening Women's Club of Norwalk 

1/4 c. sugar 1 egg, beaten 

2 Tbsp. cornstarch 1 tsp. vanilla 


2c. Isomil or Neomullsoy 


Measure sugar and cornstarch into saucepan. Add a little of the soy 
formula. Stir to dissolve cornstarch, then pour in the rest of the liquid. 


128 


Add beaten egg. Cook over medium heat until it comes to a boil and 
is thickened. Add vanilla and cool. Makes 4 servings. 

Maple Nut Pudding: Add 1/4 to 1/2 cup chopped walnuts or pecans 
to cooled pudding. 

This recipe is lactose free. 


THE NEXT THING TO ROBERT REDFORD Charlotte Midford 
Ellington Women's Club 


Bottom Layer: 


bec. flour 1 c. chopped pecans 
1/2 c. margarine 


Mix, press into 9x13 inch pan. Bake 15-20 minutes at 350°. 


Middle Layer: 


8 oz. cream cheese 8 oz. pkg. Cool Whip 
lc. sugar 


Beat cheese; add sugar. Fold in Cool Whip and spread one-half on 
the crust. 


Top Layer: 
1 small pkg. instant chocolate 1 small pkg. instant vanilla 
pudding mix pudding mix 


3 c. cold milk 


Beat until smooth. Spread over second layer. Top with remaining 
Cool Whip. Add chocolate curls (or chocolate shots). Refrigerate over- 
night. 


BAVARIAN TORTE CAKE Ann Jaffer 
Farmingbury Woman's Club of Wolcott 

4 egg whites /2kes milk 

1c. sugar 1 tsp. vanilla 

1 c. chopped walnuts 11/2 c. flour 

4 egg yolks 2 tsp. baking powder 

whipping cream (whipped) bananas, sliced (1-2) 


Beat egg whites until foamy; add 1/2 cup sugar gradually and beat 
until stiff. Add finely chopped nuts and set aside (in refrigerator). 

Beat yolks; add remaining sugar and beat until thick. Add milk and 
vanilla. 

Add sifted dry ingredients. Spread batter into 2 greased 8 inch pans. 
Spread meringue over top. Bake approximately 25 minutes. 
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When cakes have cooled, remove from pans and spread bottom layer 
with 1/2 whipped cream and cover with sliced bananas. Place layer over 
top and cover with whipped cream. Refrigerate until ready to serve. 


Serves 12. 
EASY BLACK FOREST TORTE Kay Carbaugh 
Federated Woman's Club of Glastonbury 

1 3/4 c. flour 1 tsp. vanilla 
1 1/4 tsp. soda 3 eggs 
1/4 tsp. baking powder 1 1/2 bars sweet cooking chocolate 
1 tsp. salt 3/4 c. soft type margarine 
1 3/4 c. sugar 1/2 c. toasted almonds 
4 squares unsweetened 2c. heavy cream 

chocolate, melted and cooled 1 Tbsp. sugar 
2/3 c. soft type margarine 1 tsp. vanilla 
11/4 c. water 1/2 bar chocolate, shaved into 


curls 


Heat oven to 350°. Brush four 9 inch layer pans with margarine. 
Combine in large bowl the flour, soda, baking powder, salt, sugar, choco- 
late, margarine, water and vanilla. Beat at low speed to blend. Then 
beat 2 minutes at medium speed. Add eggs and beat 2 minutes more. 

Pour about 1 cup batter in each pan. Bake 15-18 minutes until 
toothpick inserted in center is clean. Cool 10 minutes. Remove from 
pan and cool thoroughly. 

Chocolate Filling: Melt 1 1/2 bars chocolate. Cool. Blend in mar- 
garine. Stir in almonds. 

Cream Filling: Whip 2 cups heavy cream with sugar and vanilla till 
stiff. 

Spread half of chocolate filling on bottom layer. Top with second 
layer. Spread that with half of cream, repeat. Do not frost sides. 

Sprinkle shavings on top of cream layer. Refrigerate till ready to 
serve. Freezes well. 


BROWNIE MINT TORTE (9 Inch Pie) Norma J. Lewis 
Evening Women's Club of Norwalk 


3 egg whites 1/2 c. chopped walnuts 

dash of salt lc. heavy cream 

3/4 c. sugar sugar to taste (approximately 

1/2 tsp. vanilla 1 tsp.) 

3/4 c. fine ground chocolate 1/4 c. crushed peppermint stick 
wafer crumbs candy 


1 square or less unsweetened 
chocolate, shaved 


Beat egg white and salt until soft peaks form. Add sugar, 1table- , 
spoon at a time, beating after each addition, until glossy. Beat in vanilla} 
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Fold in crumbs and nuts. Spread in buttered 9 inch pie pan, piling mer- 
ingue high at sides. Bake at 325° for 35 minutes. Let cool. 

About 4 hours before serving, whip cream until stiff. Fold in sugar 
to taste and fold in crushed peppermint candy. Pile peppermint cream 
into chocolate shell. Trim with shaved chocolate. Chill. 


CHOCOLATE TRUCE TORTE Kathy Verfurth 
Simsbury Woman's Club 

2 Tbsp. gelatine lc. granulated sugar 

3/4 c. cold water 2 tsp. vanilla 

4 oz. unsweetened chocolate 4 c. whipping cream 

1 c. powdered sugar 2 doz. lady fingers 


m/2c. milk 


Melt chocolate over medium heat. Add powdered sugar, then grad- 
ually add the milk, stirring until mixture thickens. Add gelatine (that 
has been soaked in cold water) mixture and let mixture boil and thicken. 
Remove from heat and add granulated sugar; stir till dissolved. Cool. 
Add vanilla. When cool, fold in 3 cups whipped cream. 

Pour into lady finger lined 10 inch torte pan. Refrigerate overnight. 
Top with more whipped cream and sprinkle with chocolate shavings. 


PIE CRUST Ruth M. Docker 
Woman's Club of Newington 


6 c. flour (1 3/4 Ib.) 1 Tbsp. salt 
ili Crisco 


Cut Crisco into flour and salt until blended. Place in plastic con- 
tainer in refrigerator. Take out as needed, 1 1/2 cup per pie, and add 
1/4 cup cold water. 

Makes an inexpensive pie crust. Great to have on hand. 


NEVER FAIL PIE CRUST Carolina Senzamici 
(Makes 4 9 Inch Shells) Farmingbury Women's Club 
4to41/4 c. flour 1 egg 

1 Tbsp. sugar 1/2 c. water 

3 tsp. salt 1 3/4 c. shortening 


1 Tbsp. vinegar 


Sift flour, sugar and salt into large bowl. Beat the egg and combine 
with vinegar and water. Cut in shortening. Sprinkle with egg mixture 
and mix all together. Wrap with wax paper and chill 30 minutes before 
using. 

Can be refrigerated for 1 week or divided into desired portions for 
freezing. 
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NEW PASTRY Ruth Geuser 
Farmington Valley Woman's Club 


Combine in bowl: 
1/2 lb. soft butter 1/2 lb. cream cheese 


Add 1 1/2 cups sifted flour and mix to a dough. Chill several hours. 
Roll out quite thin; cut into 4 inch squares. 


Mix: 
1 c. sugar 1 tsp. cinnamon 
1 beaten egg white 1/2 lb. chopped walnuts 


Put 1 teaspoon of mixture on each square. Roll from corner to cor- 
ner shape into horns. Brush tops with beaten egg yolk. 

Place on baking sheets and bake to light brown in 350° oven (15 to 
20 minutes). 


APPLE PIE PUDDING Gertrude Anderson 
Waterbury Women's Club 


Sift together: 


3/4 c. sugar 1/4 tsp. salt 

1 tsp. baking powder 1/2 tsp. Durkees Apple Pie Spice 
Add: 

1 egg, well beaten 1/2 c. diced apple 


1/2 c. chopped walnuts 


Spread ingredients in bottom of well buttered 8 inch pie plate. Bake 
25 minutes in 400° oven. Serves 6-7. 
Top with Cool Whip or ice cream. 


BLUEBERRY PIE (Cape Cod Style) Lucille H. Garrigus 
Farmingbury Woman's Club of Wolcott 

2 pts. fresh blueberries 4 Tbsp. cornstarch 

1 c. sugar 1 cooked pie shell 

1 c. water 


Combine 1 pint blueberries, sugar, water and cornstarch. Bring to 
a boil. Keep stirring until mixture thickens. 

Fill pie shell with 1 pint uncooked blueberries. Pour cooked mixture 
on top of blueberries. Cool in refrigerator and top with whipped cream. 
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MELBA CHEESECAKE PIE (Microwave) Elsie Gniazdowski 
East Haven Woman's Club 


1/4 c. butter or margarine 1/3 c. sugar 
1 1/4 c. graham cracker crumbs 1/2 c. sour cream 
1 (16 oz.) can sliced peaches, 1 egg 
drained 1/2 tsp. almond extract 
1 (8 oz.) pkg. cream cheese 1/3 c. raspberry jam 


Melt butter in 9 inch pie plate on High 1/2 minute or until melted. 
Mix in graham cracker crumbs. Press onto bottom and sides of plate. 
Cook on High 1 1/2 minutes or until hot. Arrange peaches on crust. 

Heat cream cheese in small mixing bowl on Medium for 1 minute 
or until soft. Blend in sour cream, egg and almond extract. Pour over 
peaches. Cook on Medium-High for 4-5 minutes or until edges are set. 
Cool 2 hours or more in refrigerator. Spoon jam over top of pie. 

Serve cold. 


CHOCOLATE CHIP PIE Ro Nelson 
The Woman's Club of Enfield 
1 frozen pie shell (or your 3/4 c. cold melted butter 
own, no top needed) 6 oz. or 1 c. chocolate chips 
2 eggs 1/2 c.fiour 
1/2 c. sugar 1/2 c. nuts (optional) 


1/2 c. brown sugar (light) 


Beat the 2 eggs until fluffy. Add remaining ingredients and blend 
well. Pour into uncooked pie shell and bake at 325° for 1 hour. 
Serve warm with vanilla ice cream. 


CHOCOLATE MOUSSE PIE Eileen C. Russell 
Honorary Past President 1984-86 
1 meringue crust 2 egg yolks 
1 c. semi-sweet chocolate 2 egg whites 
pieces 1c. heavy cream, whipped 
1 egg 


Melt chocolate over hot, not boiling, water. Remove pan from wa- 
ter. Beat into chocolate the whole egg and the yolks, one at a time. 
Beat whites till they form peaks when beater is raised. Fold in 1 cup 
whipped cream and chocolate mixture. Spoon into baked shell. Refrig- 
erate until well chilled. 


Meringue Crust: 


1c. granulated sugar 4 egg whites 
1/4 tsp. cream of tartar 
(Cont.) 
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Heat oven to 275°. Sift sugar and cream of tartar. With electric 
mixer or egg beaters, beat egg whites until stiff but not dry. Slowly add 
sugar mixture; beat until meringue makes stiff glossy peaks. Spread 
over bottom and up side just to the top of a well greased 9 inch pie 
plate, making the bottom 1/4 inch thick and the sides 1 inch thick. 

Bake about 1 hour or until light brown and crisp to touch. Cool away 
from drafts. Do not worry if meringue cracks and falls in center - it is 
supposed to do it. 


FROZEN WHITE CHOCOLATE PIE WITH RASPBERRIES Joan Bryk 
(For 8-10 Servings) New Canaan Woman's Club 


Almond Crust: 


9 oz. blanched, slivered 3 Tbsp. sweet butter, melted 
almonds, toasted 2 Tbsp. light corn syrup 
Filling: 
2 Nestle Alpine White With 1 3/4 c. whipping cream 
Almonds Bars 2 egg whites (room temperature) 
3 Tbsp. creme de cacao 2 Tbsp. sugar 
1 tsp. vanilla 1/2 pt. fresh raspberries 


For Crust: Grease 9 inch glass pie plate. Using heavy knife, chop 
slivered almonds into 2 to 3 pieces each. Transfer almonds to bowl. 
Stir in butter and corn syrup. Spoon into prepared pie plate. Press onto 
bottom and up sides of plate. Freeze. 

For Filling: Melt chocolate bars in double boiler over gently sim- 
mering water, stirring until soft. (These will not melt like regular 
chocolate, but they will soften until almost melted.) Let cool until 
thick and paste-like, stirring occasionally. Blend in liqueur and vanilla. 
Beat cream until stiff peaks form. Gently beat in chocolate mixture. 

Using clean, dry beaters, beat whites until soft peaks form. Add 
sugar, 1 tablespoon at a time, and beat until stiff but not dry. Fold 
gently into chocolate-cream mixture. Pour into crust, smoothing top. 
Freeze until frozen but not hard, about 5 hours. 

Remove from freezer about 20 minutes before serving, and mound 
raspberries in center of pie, leaving a 2 inch border. 


AMAZING COCONUT PIE Judi Sanborn 
Bloomfield Woman's Club 

CnC mmillc 1/4 c. butter 

3/4 c. sugar 1 1/2 tsp. vanilla 

1/2 c. Bisquick 1 c. coconut 

4 eggs 
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Combine all but coconut in blender. Blend on medium speed for 3 
minutes. Pour into greased 9 inch pie plate. Let stand 5 minutes. 
Spindle coconut on top. Bake at 350° for 40 minutes. Can be served 
hot or cold. 

(Betty D'Amato, Hamden Woman's Club makes this with a non-dairy 
coffee creamer because of a milk allergy.) 


GRANDMA LORD'S 3-CRUST CREAM PIE Marion Phelps 
Stafford Women's Club 


Crust: 


PEC atlour 2/3 tsp. salt 
2/3 c. shortening 4-5 Tbsp. ice water 


Combine flour, salt, shortening and ice water in mixing bowl. Divide 
into 3 parts. Roll each part thin and put into 9 inch shallow pie shells 
without rolled edges. Bake at 425° for 8-10 minutes. 


Filling: 
6 Tbsp. flour 2 eggs, beaten 
1/2 c. water 1c. heavy whipped cream 
1/2 tsp. salt 1/2 tsp. jelly on the top crust 
2c. milk to each piece of pie 


1 tsp. vanilla 


Mix first 3 ingredients; add milk and cook over low heat, stirring un- 
til mixture boils 1 minute. Remove from heat and beat a small amount 
into eggs, then return to mixture and bring to a boil again. Cool. Add 
vanilla and whipped cream. 

Spread filling between the 3 pie crusts and place 1/2 teaspoon jelly 
on the top crust to each piece of pie. 


NANTUCKET CRANBERRY PIE Shirley Haynes 
Bloomfield Woman's Club 

2c. raw cranberries 1c. sugar 

1/2 c. sugar 3/4 c. melted margarine 

1/2 c. chopped walnuts 1 c. flour 


1 tsp. almond extract 
2 eggs, beaten 


Grease 10 inch pie plate (or 8x8x2 inch baking pan). Wash and pick 
over cranberries. Put them in the bottom of the pie plate. Sprinkle 
them with half cup of sugar and the walnuts. 

Make a batter of the cup of sugar, margarine, eggs, flour, and flav- 
oring. It can all be thrown in a bowl together, but it is easier to mix 
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the sugar and melted margarine together first and then add the rest of 
the ingredients. 

Bake in oven at 325° for 35 to 40 minutes. (If using a double recipe 
in a larger pan, bake at 350°.) 

Serve with whipped cream. 


HEAVENLY HARWINTON PIE Barbara Valenti 
GFWC Harwinton Woman's Club 


(In our small, close-knit town a good recipe will find it's way into 
all kitchens. This is true with this delicious pie, made famous at church 
suppers and country fairs.) 


1c. sugar 3 Tbsp. bourbon or 1 tsp. vanilla 
4 Tbsp. cornstarch 6 oz. chocolate bits 

2 eggs, lightly beaten 1 c. chopped nuts 

1/2 c. butter, melted and cooled 1 (9 inch) unbaked pie shell 


Combine sugar and cornstarch in a medium bowl. Beat in eggs and 
mix in butter, bourbon, and chocolate bits and nuts. Pour into pastry 
shell. Bake at 350° for 40 minutes or until puffy and light brown. 

Heavenly whipped cream topping: Beat 1/2 cup heavy cream with 
2 tablespoons confectioners sugar in a small bow] to soft peaks; add 1 
teaspoon bourbon or 1/2 teaspoon vanilla. Beat until stiff peaks form. 


JELLO-ICE CREAM PIE Ruth M. Docker 
Woman's Club of Newington 

1 pkg. jello, small 1 pt. strawberry ice cream 

1 (10 oz.) pkg. strawberries 1 baked pie shell 

1c. strawberry juice whipped cream 


Drain strawberries. Add water to make 1 cup. Boil mixture and 
add to jello. Dissolve ice cream in hot jello mixture. Place in pie shell. 
Chill. 


Serve with whipped cream. 


LEMON CREAM PIE Ruth Humphrey 
Orange Woman's Club 
1 1/2 c.milk pinch salt 
3 Tbsp. flour, slightly more 2 eggs, separated 
than level rind of 1 lemon 
1/3 c. sugar juice of 2 lemons 


Mix dry ingredients and make a paste adding milk gradually. Add 2 
egg yolks, well beaten; mix well and add rind and juice. 
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Cook over direct heat slowly as it thickens, about 10 minutes. Beat 
2 egg whites till stiff and fold custard into whites. 
Pour into cooked crust and brown under broiler, 3-5 minutes. 


LEMON MERINGUE PIE Mary Sando 
Trumbull Woman's Club 

1 1/2 c. sugar rind of 1 lemon 

1/2 tsp. salt 4 Tbsp. margarine 

6 Tbsp. cornstarch 3 egg yolks 

2c. boiling water 1/2 c. lemon juice 


Mix sugar, salt, cornstarch in pan. Add water and grated lemon 
rind. Cook gently, stirring until thickened. Simmer 10 minutes. Add 
margarine, but do not stir. Stir hot sugar mixture into egg yolks mixed 
with lemon juice. Stir into baked pastry shell. Bake at 400° for 10 
minutes. 

Top with meringue. Reduce heat to 350° and bake for 18 minutes. 


6 Tbsp. sugar 3 egg whites 


Beat eggs stiffly; then fold in sugar a little at a time. 


PUMPKIN PIE Dawn Sprague 
South Windsor Women's Club 

2 cans pumpkin (15 oz.) 2 tsp. cinnamon 

1/2 c. brown sugar 1 tsp. ginger 


Add brown sugar, cinnamon and ginger to pumpkin and mix. 


4 eggs 1 tsp. salt 
1 can evaporated milk 1 2/3 c. whole milk 
1 1/2 c. white sugar 


Add eggs to pumpkin mixture, then add evaporated milk. Then mix 
in sugar and salt. Add milk gradually. Pour carefully into 9 inch pastry 
lined pie plates. 

Bake: 400° - 15 minutes, then 

325° - 45 minutes (or until knife comes clean). 
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RICOTTA PIE Millie Malone 
Bloomfield Woman's Club 


1/2 c. sugar 1 lb. ricotta 
2 Tbsp. flour 1 tsp. vanilla 
1/4 tsp. salt 4 eggs 


lc. light cream 


Blend sugar, flour and salt with egg yolks. Add vanilla and ricotta. 
Mix well and add light cream. Fold in beaten egg whites. 

Fix into 8 or 9 inch square pan a graham cracker crust. Pour in mix- 
ture and bake at 325° for about 1 hour. 


ENGLISH BUTTER TARTS Victoria Baker 
Stafford Women's Club 

1 c. seedless raisins 1 egg 

1/4 lb. butter (1 stick) 1/2 tsp. vanilla 

3/4 c. sugar 


Cook the raisins slightly in water to soften them and then drain. 
Melt butter in a sauce pan; remove from heat. Add sugar and raisins. 
Beat egg and add. Cook for a few minutes until sugar dissolves. Add 
vanilla. 

Pour into uncooked tart shells (made from regular pie crust recipe) 
and bake in hot oven (450°) for 10 to 12 minutes. 

(My husband's mother, who came from England, gave me this recipe.) 


CREAM CHEESE CUPS Mrs. Harold Wood 
Farmington Valley Woman's Club 

2 (8 oz.) pkgs. cream cheese 1/2 c. sugar 

2 eggs vanilla wafers 


2 tsp. vanilla 


Soften cream cheese and add sugar; mix well on medium speed, using 
hand mixer. Add eggs and vanilla; mix until well blended and creamy. 
Put vanilla wafers in bottom of cupcake papers and fill 1/2 full with 
cheese mixture. 

Bake 20 minutes at 350°. Cool. Top with jam or jelly. Makes 20 
cupcakes. 
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Cakes, Cookies 
& Icings 


Ella Grasso 


ELLA GRASSO became the 83rd Governor of Connecticut 
in 1974, the first woman ever elected Governor of 
any State on her own merits. Health considerations 
forced her to resign in 1980 during her second term 
and she died the following year. 

Ella combined family and marriage with politics and 
community affairs. During the four years she served 
in Congress, Ella would return to Windsor Locks each 
weekend. On Saturday mornings she would shop at the 
local grocery with her father, (in her very down-to- 
earth clothes). Ella did not want to leave her 
recently built home to take up residence in Hartford 
when she became Governor, so she commuted daily. 

"In my house there is a motto which says, 'Bloom 
where you are planted.’ That is Windsor Locks, which 
is my strength and life." 


CAKES, COOKIES 


& ICINGS 
NOBBY APPLE CAKE Florence Bate 
Torrington Woman's Club 
3 Tbsp. butter or regular 1/2 tsp. salt 
margarine 1 tsp. baking powder 
1c. sugar lc. sifted flour 
1 egg (beaten) 3 c. diced peeled apples 
1/2 tsp. cinnamon 1/4 c. chopped nuts 
1/2 tsp. nutmeg 1 tsp. vanilla 


Cream butter and sugar; add egg and mix well. Sift together dry in- 
gredients. Add to creamed mixture. Stir in apples. 

Pour into greased 8 inch square pan. Bake in 350° oven for 40 to 
45 minutes. 

Serve hot or cold, plain or with whipped cream or ice cream top- 


ping. 


NORWEGIAN APPLE CAKE Barbara Jensen 
Mystic Woman's Club 
Combine: 
4 c. diced apples 1/2 c. light corn syrup 


1 1/4 c. sugar 
Let stand at least 1 hour. Sift together: 


2c. flour 2 tsp. baking soda 
1 tsp. cinnamon 1/4 tsp. salt 


Beat together till foamy: 


1/4 c. corn oil 2 large eggs 
2 tsp. vanilla 


Stir in apple mixture and 1 cup chopped walnuts. Add flour mixture 
just to blend. 

Turn into a 15x10 inch jelly roll pan, greased. Bake about 45 min- 
utes at 350°. 
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RAW APPLE CAKE 


4 c. diced raw apples 
2 eggs 

2c. sugar 

2 tsp. cinnamon 

1/2 c. oil 


Mae Franklin 
Ridgefield Woman's Club 


1 c. chopped nuts 
2c. flour 

2 tsp. soda 

3/4 tsp. salt 


Break eggs over apples; add sugar, oil, cinnamon and nuts. Mix 
lightly with a fork. Sift flour, salt, and soda together. (Other spices 
may be added, nutmeg or cloves - sift with flour mixture.) Combine 
apple mixture with the dry ingredients. 

Bake in 350° oven for 55 minutes in a greased and floured bundt pan. 


APPLE-CREAM COFFEE CAKE 


Lucille H. Garrigus 


Farmingbury Woman's Club of Wolcott 


1/2 c. walnuts 

2 tsp. cinnamon 

1 1/2 c. granulated sugar 
1/2 c. butter or margarine 
2 eggs 

1 tsp. vanilla 


er -fiour 

1 tsp. baking powder 
1 tsp. baking soda 
1/2 tsp. salt 

1 c. sour cream 

2 apples 


Mix chopped walnuts, cinnamon and 1/2 cup sugar. In large bowl 
mix butter until creamy. Add 1 cup sugar and beat until light. Add 
eggs, one at a time, then vanilla. Blend well. 

Sift dry ingredients and add to other, alternating with sour cream. 
Pour half of mixture in well greased tube pan. Pare apple and slice 
thinly, placing in batter in pan. Sprinkle with 1/2 of the walnut mixture. 
Next add the rest of batter and top with rest of walnut mixture. 


Bake 40 minutes at 375°. 


MARGUERITES BEST APPLE CRISP 


1 egg 

3/4 c. sugar 

3/4 c. peeled and sliced apples 
1/4 tsp. almond extract 


Lois Saviano 
Norwalk Woman's Club 


1 tsp. baking powder 

1/2 c. flour 

pinch salt 

1/4 c. chopped walnut meats 


Beat eggs lightly; add sugar and apple slices. Stir in remaining in- 
gredients and mix well. Pour into greased pie tin. Bake at 325° for 25 


minutes. 


Serve plain or topped with ice cream or whipped cream. This re- 
cipe can be doubled for a 10 inch pie dish. Freezes well. 
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APPLE CHARLOTTE (Serves 8) 


3 oz. butter 

1/2 lb. white breadcrumbs 
(1 small loaf white bread or 
packaged unseasoned 
breadcrumbs) 

2 oz. light brown sugar 


Pat Stroud 
Newtown Woman's Club 


1 1/2 lbs. cooking apples 
2 Tbsp. water 

2 oz. white sugar 
whipping cream 
chocolate for grating 
juice of 1 lemon 


Melt butter in frying pan and saute breadcrumbs until crisp and 
golden, stirring frequently. Remove from heat and blend in brown sugar. 

Peel, core and slice apples. Add water, lemon juice, and sugar. 
Cover and cook until apples are soft. Mash until smooth. Cool. 

Layer applesauce and bread crumbs in a clear glass dish, finishing 
with bread crumbs. Chill before serving. Decorate with whipped 


cream and chocolate. 


APPLE PAN DOWDY 


1/2 c. brown sugar 

1/4 c. chopped walnuts 
1/4 c. raisins 

3 c. apples, sliced 

1/4 c. butter, softened 
2/3 c. sugar 


Pearl C. Wiebe 
Fairfield Woman's Club 


1 egg, beaten 

21/4 c. flour 

4 tsp. baking powder 
1/2 tsp. salt 

d-c. milk 


In bottom of buttered baking dish, sprinkle some brown sugar, nuts 
and raisins. Layer in apples and remaining brown sugar. Preheat oven 


to 350°. 


Cream butter; add sugar gradually, then add beaten egg. Sift flour, 
baking powder and salt. Combine creamed mix, dry ingredients and 
milk alternately till smooth. Pour batter over apples. Bake 35-40 


minutes. 


Turn over on plate with apple side up. Serve with topping. 


APPLESAUCE CAKE 


ly) 2 c.sugar 

1 tsp. cinnamon 
1 tsp. cloves 

1 tsp. nutmeg 
1/2 c. shortening 


1 egg 
1 1/2 c. sour applesauce 


June McClendon 
Southington Woman's Club 


1 tsp. soda 

1 c. raisins (soaked) 
1c. chopped nuts 
2.1/2 ¢. flour 

1 tsp. vanilla 

pinch of salt 


(Cont.) 


Add soda to sour applesauce. Mix all ingredients in order of listing. 
Pour into greased and floured spring form cake pan or angel food pan. 
Bake 1 hour in 350° oven. 


APRICOT BRANDY CAKE Margaret B. Fuessenich 
Litchfield Woman's Club 

3 c. sugar 1 c. sour cream 

1c. butter 1/2 tsp. each - rum, lemon, 

6 eggs and almond extract 

3 c. flour 1 tsp. each - orange and vanilla 

1/4 tsp. baking soda extract 

1/2 tsp. salt 1/2 c. apricot brandy 


Grease and flour a large tube pan. Cream sugar and butter. Add 
eggs, one at a time, until just smooth. Sift together flour, baking soda 
and salt. 

In separate bowl mix together sour cream, extracts, and brandy. Al- 
ternately add the flour and sour cream mixtures to the sugar mixture. 
Pour into tube pan and bake at 325° for 80 minutes. 

When cool, sift confectioners sugar on top. 


BANANA-NUT CAKE Eileen Vallee 
Woman's Club of Enfield 

Cal/i2ice tlour 2/3 c. shortening 

1 2/3 c. sugar 1c. buttermilk (or regular) 

1 1/4 tsp. baking powder 1 1/2 c. bananas 

1 1/2 tsp. baking soda 2 eggs 

1 tsp. salt 1/2 c. crushed nutmeats 


Sift first 5 ingredients; add shortening, 1/2 cup buttermilk and ban- 
anas. Beat 2 minutes; add 1/2 cup buttermilk and eggs. Beat 2 minutes 
and fold in nutmeats. 

Bake at 350° for 35 to 40 minutes in greased and floured 9x13 inch 
pan. 


Icing: 
5 Tbsp. flour lc. sugar 
1c. milk 2 tsp. vanilla 
1 c. shortening 1/2 c. nutmeats 


Cook flour and milk until thick; cool mixture. Beat shortening, 
sugar and vanilla; add cooled mixture and beat until consistency of 
whipped cream. Fold in 1/2 cup nut meats. 

Frost cake. . 
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BEST COFFEE CAKE Rose Ruskay, Trumbull Woman's Club 


21/2 c. flour 1 tsp. nutmeg 
3/4 c. sugar 1/2 tsp. salt 
1 c. brown sugar 3/4 c. oil 


Mix together above and set aside 3/4 cup for topping. To remainder 
add: 


1 egg 1 tsp. baking soda 
1c. sour milk * 1 tsp. baking powder 


*Add 1 teaspoon lemon juice to milk. Spread above in greased 9x13 
inch pan. To 3/4 cup set aside, add: 


2 tsp. cinnamon 1/2 c. chopped nuts (optional) 


Sprinkle over batter; pat down. Bake at 350° for 30 minutes. 


BLACK FOREST CHERRY CAKE Mrs. Cemerrill D. Bosworth 
Honorary President 1972-74 
Cake: 
1 Tbsp. butter, softened 1 tsp. vanilla extract 
6 Tbsp. flour 1 c. sugar 
10 Tbsp. sweet butter 1/2 c. sifted flour 
6 eggs, at room temperature 1/2 c. unsweetened cocoa 


Preheat oven to 350°. 

With a pastry brush lightly coat the bottoms and sides of three 7 
inch round cake pans with soft butter; sprinkle 2 tablespoons of flour in 
each pan. Tip to spread evenly, then invert the pans and rap to remove 
excess flour. 

Clarify 10 tablespoons of butter in a small saucepan by melting it 
slowly over low heat without letting it brown. Let it rest for a minute 
off the heat, then skim off the foam. Spoon the clear butter into a bowl 
and set aside. 

In electric mixer, beat the eggs, vanilla and 1 cup sugar at high speed 
for at least 10 minutes, or until mixture is thick and fluffy and has al- 
most tripled in bulk. 

Combine the 1/2 cup sifted flour and cocoa in a sifter. Add a little 
at a time over the egg mixture, folding it in gently with a rubber spat- 
ula. Finally, add the clarified butter, 2 tablespoons at a time. Do not 
overmix. Gently pour into pans, dividing it evenly. 

Bake in the middle of oven for 10 to 15 minutes. Remove from oven 
and let cool in pans about 5 minutes. Then run a sharp knife around 
the edge and turn on racks to cool completely. 

(Cont.) 
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Syrup: 


3 oz. sugar 1 oz. Kirsch 
1/2 c. cold water 


Combine sugar and water in a small saucepan and bring to a boil over 
moderate heat, stirring only until sugar dissolves. Boil briskly, uncover- 
ed, for 5 minutes; remove from heat and let cool until lukewarm and 
stir in Kirsch. 

Transfer the cakes to a long strip of wax paper and prick each layer 
lightly in several places with the tines of a long fork. Sprinkle the lay- 
ers evenly with the syrup and let them rest for at least 5 minutes. 


Filling and Topping: 


3 c. chilled heavy cream 1 can drained and rinsed sour 
1/2 c. confectioners sugar red cherries 
1/4 c. Kirsch (I use less) stemmed maraschino cherries 


In a large chilled bowl beat the cream until it thickens lightly. Then 
sift the confectioners sugar over the cream and continue beating until 
the cream forms peaks. Pour the Kirsch in a thin stream and beat only 
until the Kirsch is absorbed. 

To assemble cake, place one layer in the center of serving plate and 
spread with a 1/2 inch thick layer of cream and strew some cherries; 
add a second layer and cream and cherries. Add the third layer and 
spread cream on top and sides of cake. 

Make chocolate curls from semi-sweet chocolate and decorate with 
maraschino cherries. 

NOTE: This cake is requested by my family for special occasions 
and birthdays. I now make the layers the day before the party, wrap in 
the wax paper and assemble the day of the party and refrigerate until 
serving. 


BLUEBERRY CAKE Marilyn Meagan 
Woman's Club of Greater New Milford 

21/2 c. all-purpose flour 1/2 tsp. grated lemon rind 

1 tsp. baking powder 2 large eggs 

1/2 tsp. baking soda 1 c. sour cream 

lc. butter (at room temperature) Blueberry Filling (see recipe) 

1 1/4 c. sugar Topping (see recipe) 


1 tsp. vanilla 


1. Stir together flour, baking powder and soda. 

2. In large bowl of an electric mixer, at medium speed, thoroughly 
beat together butter, sugar, vanilla, and lemon rind. Beat in eggs one 
at a time, then sour cream. At low speed gradually beat in flour mix- 
ture until blended. 
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3. Turn about 1/3 of the batter into a greased and floured 9 inch 
tube pan. Sprinkle with 1/2 the Blueberry Filling. Repeat layers. 
Spread with remaining batter. Sprinkle with Topping. 

4. Bake on the rack below center, in a preheated 350° oven untila 
cake tester comes out free of batter - about 50 minutes. Loosen edges 
around tube and turn out on rack; cool completely. Invert on a cake 
platter. 


Blueberry Filling: 
2 Tbsp. sugar 1/2 c. walnuts (chopped medium 
1 c. blueberries finely) 


Stir together. 
1 Tbsp. sugar 1/2 tsp. ground cinnamon 


Stir together. 


BRANDY CAKE Anne Casey 
_ West Hartford Woman's Club 
1 box Duncan Hines yellow lc. water 
cake mix 1/2 c. salad oil 
1 pkg. instant vanilla pudding 1 (3 1/2 oz.) can flaked coconut 
or toasted coconut 1c. chopped walnuts 
4 eggs 
1/2 c. bourbon or brandy 1/2 c. sugar 


1 stick butter 


In mixer beat the eggs, water and oil; add pudding. Beat. Add cake 
mix and beat for 4 minutes. Fold in coconut and nuts. 

Pour into greased tube pan and bake for 1 hour at 375° or until the 
cake springs at the touch of your finger. 

While the cake is baking, in a small pan, melt the butter with sugar 
and bourbon or brandy. Turn cake upside down ona platter. While 
very warm, prick many holes in the cake with a toothpick and slowly 
spoon mixture over cake. You may also use a pastry brush. After it has 
seeped all through, turn the cake right side up and store in a cool place. 
It will last a long time and be frozen. 

When taken out of freezer, it will be moist in a matter of 5 minutes. 
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CARROT CAKE Jane Benjamin 
Torrington Woman's Club 


2c. sugar 1 tsp. baking soda 

l.coil 2 tsp. baking powder 

4 eggs 2 tsp. cinnamon 

3 jars baby carrots 1 tsp. salt 

2 tsp. vanilla 1c. nuts 

3 c. flour 1 (10 oz.) jar cherries (optional) 


Mix first 5 ingredients. Sift next 5 ingredients together. Add nuts. 
Bake in 350° oven for 1 hour in 10 inch tube pan. 


Frosting: 
8 oz. cream cheese 2 tsp. vanilla 
1/2 stick butter 1 box confectioners sugar 


Cream well with milk and frost cake. 


CHERRY CRISP (Microwave) Elsie Gniazdowski 
East Haven Woman's Club 

2/3 c. all-purpose flour 1/2 tsp. cinnamon 

1/2 c. quick-cooking oats 1/4 tsp. nutmeg 

1/4 c. nuts, chopped 1/4 c. butter 


3 Tbsp. brown sugar 


Combine dry ingredients in mixing bowl. Cut in butter with pastry 
blender. 


1 (1 lb. 5 oz.) can prepared 1/2 tsp. almond extract 
cherry pie filling 


Press half of topping mix into bottom of 8x8x2 inch dish. Combine 
pie filling and almond extract. Spread evenly over crumb layer. Sprin- 
kle remaining topping mix over filling. 

Cook in microwave on high power for 5-7 minutes or until bubbling. 


CHERRY CAKE Jennie Bryck 
Bristol Woman's Club 

1/2 lb. butter or margarine 1 tsp. vanilla 

2c. sugar 1 tsp. almond extract 

4 eggs 3 c. sifted flour 


1 can cherry pie filling, or more 
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Cream butter and sugar well. Add 2 tablespoons boiling water while 
creaming to make it fluffy. Add the extracts. Add eggs, one at a time, 
beating well. Gradually add flour. Spread 3/4 of batter on greased jelly 
roll pan, 10x15x1l. Spread cherry filling on dough. Drop rest of batter 
on filling by the teaspoonful. 

Bake until lightly browned, in 350° oven, for 35 minutes. Serve with 
whipped cream or Cool Whip or with a glaze of lemon juice and powdered 
sugar. 


DOLLY'S CHERRY-NUT CAKE Claire Cerrato 
Woman's Club of Enfield 

1/2 lb. butter or Imperial 1 tsp. baking soda 

Margarine 1 tsp. baking powder 

2c. sugar 1 tsp. salt 

4 eggs (one at a time) i jar (large) maraschino cherries, 

1 pt. sour cream cut in half and drained ona 

2 tsp. vanilla paper towel 

3 3/4 c. flour 1 c. chopped nuts 


Cream sugar and butter; gradually add eggs and vanilla. Sift dry in- 
gredients and add alternately with sour cream to batter. Fold in cher- 
ries and nuts. 

Bake in greased 10 inch tube pan in 350° oven for 1 hour or more. 
Cool and drizzle with white glaze or creamed cheese frosting. 


CHOCLAHOLIC CAKE Flora Main 
Milford Woman's Club 

Combine: 

1 devils food cake mix 1 heaping Tbsp. instant coffee 

1 pkg. instant chocolate pudding 1 heaping Tbsp. cocoa 
Add: 

1/2 c. water 1 small carton sour cream 

4 eggs 1 tsp. vanilla 

ijzc c., oil 1c. mini chocolate chips 


Bake in 350° oven for 50-60 minutes in ungreased bundt pan. 


CHOCOLATE DECADENCE Nancy McGregor 
Evening Women's Club of Norwalk 

1 lb. semi-sweet chocolate 1 Tbsp. granulated sugar 

1/4 lb. + 2 Tbsp. butter 1 Tbsp. all-purpose flour 

5 eggs 


(Cont.) 
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Preheat oven to 425°. Line an 8 inch round cake pan with parchment 
paper or butter and flour the pan. 

Combine the chocolate and butter in top of a double boiler over sim- 
mering water and heat just until melted; set aside. Combine the eggs 
and sugar in top pan of double boiler set over simmering water and with 
a wire whisk, whip just until warm to the touch. 

Using a hand or wire whisk, fold the chocolate and flour mixture into 
the eggs, being careful not to deflate the eggs but folding thoroughly. 

Pour this mixture into the prepared pan and "bounce" once on counter 
top to remove all air bubbles. 

Bake at 425° for 15 minutes. Remove from oven (cake should be 
soft in center); let cool to room temperature. Wrap and freeze for at 
least 12 hours or up to 1 month. To unmold, spin pan for 15 seconds 
over a lit gas burner or electric range preheated to medium heat, then 
invert onto a plate. 


2c. heavy cream 1 tsp. vanilla extract 
1/4 c. powdered sugar 4 oz. semi-sweet chocolate, 
1 Tbsp. Grand marnier shaved 


Whip the 2 cups of cream until soft peaks appear. Gradually add 
sugar, Grand Marnier, and vanilla. Beat until stiff peaks appear. 

Garnish cake with flavored whipped cream and sprinkle with shaved 
chocolate. 


CHOCOLATE ROLL Alice S. Glaser 
Simsbury Woman's Club 

5 egg yolks 3 Tbsp. cocoa 

1 c. confectioners sugar 1 tsp. vanilla extract 

4 Tbsp. flour 5 stiff beaten egg whites 


1/2 tsp. salt 


Beat egg yolks until thick and lemon colored. Add dry ingredients 
and beat until well blended. 

Fold in vanilla and egg whites; spread thinly in a greased 11x16 inch 
shallow pan lined with waxed paper. Bake in moderately hot oven 
(400°) for 15 to 20 minutes. Turn cake out on a damp towel. Remove 
paper, cut off crisp edge, roll up for 1 minute, unroll, cool, and spread 
with sweetened whip cream. Roll as for jelly roll. 

Sprinkle with confectioners sugar on outside. 
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CHOCOLATE ZUCCHINI CAKE Kathy Halpin 
Farmingbury Woman's Club of Wolcott 


2c. unsifted all-purpose 1/2 c. salad oil 
flour 3/4 c. buttermilk 
1 tsp. baking powder 1/2 lb. raw zucchini, coarsely 
1 tsp. baking soda shredded 
1/4 tsp. salt 1 tsp. vanilla extract 
1 tsp. cinnamon 1c. chopped walnuts 
1/4 c. unsweetened cocoa 1/2 c. raisins 
3 eggs confectioners sugar 


1 1/2 c. granulated sugar 


Grease and flour 10 inch bundt pan. Preheat oven to 350°. 

Sift flour, baking powder, soda and salt, cinnamon and cocoa; set 
aside. Beat eggs until light and fluffy at high speed. Gradually beat 
in granulated sugar until fluffy; gradually beat in oil. 

With mixer at low speed, beat in flour mixture, in 3 additions, alter- 
nating with buttermilk in 2 additions. 

Drain zucchini well. Fold into flour mixture along with vanilla, wal- 
nuts and raisins. Turn into pan, bake 55-60 minutes. Cool in pan for 
10 minutes, then remove. 


COCONUT CARROT CAKE Wanda Mazurek 
Woman's Club of Enfield 

2c. unsifted flour 3 eggs 

21/2 tsp. baking soda 1 (8 oz.) can crushed pineapple 

2 tsp. cinnamon in juice 

1 tsp. salt 2c. grated carrots 

ix. oil 1 1/3 c. Bakers Angel Flake 

2c. sugar Coconut 


1/2 c. chopped nuts 


Mix flour, baking soda, cinnamon and salt. Beat oil, sugar and eggs 
thoroughly. Add flour mixture. Beat until smooth. Add pineapple, 
carrots, coconut, and nuts. Pour into greased 13x9 inch pan. 

Bake at 350° for 50 to 60 minutes. Cool 10 minutes. Remove from 
pan and cool on racks. 


Coconut Cream Frosting: Toast 1 cup Baker's Angel Flake Coco- 
nut; cool. Cream 1 package (3 ounces) cream cheese with 1/4 butter 
alternately add 3 cups sifted 10X sugar, 1 tablespoon milk and 1/2 tea- 
spoon vanilla. Beat until smooth; add 1/2 of coconut. 

Frost cake and top with the rest of the coconut. 
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COCONUT SOUR CREAM DREAM CAKE Sula White 
Plymouth Monday Club 


1 (18 1/2 oz.) pkg. butter 1 (12 oz.) pkg. frozen coconut 
flavor cake mix (thawed) 
2c. sugar 1 1/2 c. whipped cream or topping 


1 (8 oz.) carton commercial sour cream 


Prepare cake according to directions, making two 8 inch layers. 
Split both layers horizontally after cooling. Blend together the sugar, 
sour cream and coconut. Chill. Spread all but 1 cup of sour cream 
mixture between layers. Blend remaining cup with whipped cream and 
spread on tops and sides. 

Seal in air tight container and refrigerate for 3 days before serving. 
Keep refrigerated after cutting. 


CRAZY CAKE Bea McConville 
Ellington Women's Club 

3 c. flour 3/4 c. oil 

2c. sugar 2 Tbsp. vinegar 

6 Tbsp. cocoa 2 tsp. vanilla 

2 tsp. baking soda 2c. cold water 

1 tsp. salt 


Stir together the flour, sugar, cocoa, baking soda and salt and put in 
an ungreased 9x13 inch pan. Make 3 holes and put the oil in one, the 
vinegar in another, and the vanilla in the third. Pour in the water over 
the top and stir around. 

Bake at 350° for 35-40 minutes. 


CREAM CHEESE CUPCAKES Claire Cerrato 
Woman's Club of Enfield 

Filling: 

1 (8 oz.) pkg. cream cheese 1/2 tsp. salt 

3/4 c. sugar 1 (6 oz.) pkg. chocolate chips 

1 egg 
Batter: 

IS /2ec.nrlour 1 tsp. baking soda 

1c. sugar 1/2 tsp. salt 

1/4 c. cocoa 1c. water 

1 tsp. vanilla 1/3 c. cooking oil 


1 tsp. vinegar 
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1. Cream cream cheese, sugar and vanilla; add egg. Fold in choco- 
late chips. 

2. Mix flour, sugar, cocoa, baking soda and salt. Gradually add van- 
illa, vinegar, water, and oil. Mix well. 

Fill muffin tins 1/3 full with batter. Top with a dollop of filling. 
Sprinkle sugar and chopped nuts. 

Bake at 350° for 20-25 minutes - small muffins; 30-35 minutes - 
large muffins. 

Yield: 18 large cupcakes, or 2 to 3 dozen small cupcakes. 


ENGLISH CURRANT CAKE Betty Phillips 
Cheshire Women's Club 

1/2 c. butter 2 tsp. baking powder 

1c. sugar 2 tsp. nutmeg 

2 eggs 1c. currants 

Y2*comilk 1 c. candied fruit mix 

ere. flour 


Grease and line loaf pan with wax paper. Cream butter. Add sugar, 
eggs, then milk. Mix flour, baking powder and nutmeg together and add 
to creamed mixture in small amounts until well mixed. Then add all 
fruits. Bake in 350° oven for 1 hour. Cool in pan 10 minutes. 

When thoroughly cool, wrap in cheesecloth soaked in either brandy 
orrum. Wrap in foil and store in the refrigerator. 


DIABETIC CAKE Elsie Gniazdowski 
East Haven Woman's Club 

2c. water 1 tsp. vanilla 

2 c. raisins 3/4 c. cooking oil 

2 eggs 1 tsp. baking soda 

1c. unsweetened applesauce 1/2 tsp. nutmeg 

ec. flour 1 tsp. pumpkin pie spice, optional 

1 tsp. cinnamon also cloves, allspice or ginger 


Cook raisins in water until water is gone. Add applesauce, eggs, oil, 
vanilla and mix well. Blend dry ingredients together and mix with apple 
batter. Add nuts if desired. 

Pour into lightly greased tube pan. Bake in 350° oven for 30-40 
minutes. 


FEATHER CAKE Alice S. Glaser 
Simsbury Woman's Club 

1 1/2 c. egg whites (11-12 eggs) 1/4 c. cocoa 

1 1/2 c. sugar 1/4 tsp. salt 

1 tsp. cream of tartar 1 tsp. vanilla 

3/4 c. flour 


(Cont.) 
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Sift sugar, salt and cream of tartar several times. Sift flour and 
cocoa together several times. Beat egg whites until stiff, but not dry. 
Fold in sugar, a small amount at a time, then flour the same way. Last, 
fold in vanilla. 

Put in cold oven and set regulator at 275° for 15 minutes, then up to 
300° for the next 15 minutes and then up to 325° for the last 10-15 min- 
utes. Invert pan and let hang until cold. (Use angel food pan.) 


Icing: 
1 1/2 c. confectioners sugar 1 1/2 squares chocolate 
1/4 lb. butter (scant) hot milk 


Cream butter and sugar. Add softened chocolate and enough hot 
milk for spreading consistency. 


FIG PRESERVE CAKE Donna Mizak 
Trumbull Community League 

1 1/2 c. sugar 1c. vegetable oil 

2c. all-purpose flour 3 eggs 

1 tsp. soda lc. buttermilk 

1/2 tsp. salt 1 Tbsp. vanilla extract 

1 tsp. ground nutmeg lc. fig preserves, chopped 

1 tsp. ground cinnamon 1/2 c. chopped pecans or walnuts 

1/2 tsp. ground allspice Buttermilk Glaze 


1/2 tsp. ground cloves 


Combine dry ingredients in a large mixing bow]; add oil, beating well. 
Add eggs, and beat well; add buttermilk and vanilla, mixing thoroughly. 
Stir in preserves and chopped nuts. 

Pour batter in greased and floured 10 inch tube pan or bundt pan. 
Bake.in 350° oven for 1 hour and 15 minutes. When baked, let cool for 
10 minutes; remove from pan. 

Pour warm Buttermilk Glaze over warm cake. Serves 10-12. 


Buttermilk Glaze: 


1/4 c. buttermilk 1 1/2 tsp. cornstarch 
1/2 c. sugar 1/4 c. margarine 
1/4 tsp. soda 1 1/2 tsp. vanilla extract 


Combine first 5 ingredients in a saucepan; bring to a boil, and re- 
move from heat. Cool slightly and stir in vanilla. Yields enough glaze 
for one 10 inch cake. 

"Southern Living" special - This is a delicious, solid spice cake with 
a memorable flavor! 
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FRUIT COCKTAIL CAKE 


1/4 c. margarine 

1c. brown sugar 

2 eggs 

1 (1 1b.) can fruit cocktail 


Alberta Jagoe 
Mayor, City of Milford 


2 tsp. baking soda 
21/4 c. flour 

1 tsp. salt 

1 Hershey Bar, chopped 
1/2 c. chopped nuts 


In large mixing bowl combine margarine and brown sugar. Add eggs, 
flour, baking soda, salt, and fruit cocktail (juice and all). Mix well. 

Pour into a greased 9x13 inch pan. Sprinkle chopped nuts and chop- 
ped Hershey bar on top of cake. Bake at 350° for 35 to 40 minutes. 


QUICK HOLIDAY FRUITCAKE 


Bev Church 


This recipe was in a copy of the Women's Club of Windsor Locks 
Newsletter approximately 20 years ago. 


1 pkg. Betty Crocker Date 
Bar Mix 

2/3 c. hot water 

3 eggs 

1/4 c. flour 

3/4 tsp. baking powder 

2 Tbsp. light molasses 


1 tsp. cinnamon 

1/4 tsp. nutmeg 

1/4 tsp. allspice 

1 c. chopped walnuts 

1 c. chopped candied fruit 
1 c. raisins 


Heat oven to 325°. Grease and flour a loaf pan (9x5x3). Combine 
date filling with hot water in large bowl. Add crumbly mix, eggs, flour, 
baking powder, molasses and spices; blend well. Fold in walnuts and 


fruit thoroughly. 


Pour into prepared pan. Bake about 1 hour and 20 minutes. Cool. 
Wrap well, store in cool place for 2 or 3 days before slicing. 


WHITE FRUIT CAKE 


6 eggs 

1/2 lb. butter 

1/2 lb. granulated sugar 

1/2 lb. candied pineapple 
(yellow and red) 


Bessie M. Schott 
Waterbury Women's Club 


1/2 lb. shelled pecans 
1/2 lb. white raisins 
BICtlour 

1 tsp. vanilla 

1/2 tsp. salt 


1/2 lb. candied cherries (red and green) 


Cut cherries in half - pineapple in 1/4's. Set aside 1 cup of the flour 
in a brown paper bag with fruit and nuts; shake well. 

Cream butter; add eggs and sugar and remaining 2 cups of flour. 
Blend well, then stir in fruit, nuts, etc., as above, vanilla and salt. 


(Cont.) 
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Bake in tubular pan until fawn color, 2 hours, at 300°. Place foil on 
top for first hour. 

A recipe given to me by my friend Claire when we lived in Willough- 
by, Ohio, in the early 1940's. 


HAWAIIAN CAKE Trudy Keller 
Trumbull Woman's Club 
2 c. sugar 2 tsp. baking soda 
2 eggs & eatlour 
20 oz. can crushed pineapple, 1 tsp. vanilla 
undrained 


Mix above by hand. Bake at 350° in ungreased 9x13 inch pan for 
35-45 minutes. 


Icing: 
8 oz. pkg. cream cheese 1 3/4 c. powdered sugar 
1 stick butter or margarine, 1 tsp. vanilla 
softened 


Spread on top of cake while warm. 


HUMMINGBIRD CAKE Barbara Leach 
Ridgefield Woman's Club 

3 c. all-purpose flour 1c. vegetable oil 

2c. sugar 1 1/2 tsp. vanilla extract 

1 tsp. baking soda 1 (8 oz.) can crushed 

1 tsp. salt pineapple, undrained 

1 tsp. ground cinnamon 1 c. chopped pecans 

3 eggs, beaten 2 c. chopped bananas 


Cream Cheese Frosting: 


1 (8 oz.) pkg. cream cheese, 1 (16 oz.) pkg. powdered sugar, 
softened sifted 

1/2 c. butter or margarine, 1 tsp. vanilla extract 
softened 


1/2 c. chopped pecans 


Combine first 5 ingredients in a large mixing bowl; add eggs and 
oil, stirring until dry ingredients are moistened. Do not beat. Stir in 
vanilla, pineapple, 1 cup pecans and bananas. Spoon batter into 3 
greased and floured 9 inch round cake pans. 
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Bake at 350° for 25-30 minutes or until a wooden pick inserted in 
center comes out clean. Cool in pans 10 minutes; remove from pans 
and cool completely. 

Combine cream cheese and butter, beating until smooth. Add pow- 
dered sugar and vanilla; beat until light and fluffy. Spread frosting be- 
tween layers and on top and sides of cake. Then sprinkle chopped nuts 
on top. 


JEWISH COFFEE CAKE Gertrude Horning 
Meriden Woman's Club 

1/4 lb. butter 1 tsp. baking powder 

lc. sugar 1/4 tsp. salt 

2 eggs 1 c. sour cream 

2c. sifted flour 1 tsp. vanilla 

Topping: 
1/4 c. sugar 1 tsp. cinnamon 


1/2 c. chopped nuts 


Cream butter and sugar; add eggs. Mix flour and sour cream into 
batter a little at atime. Add flavorings. Mix topping. Put 1/2 of bat- 
ter in greased tube pan. Spread 1/2 topping over batter and then add 
remainder of batter and remainder of topping. 

Bake 40 minutes in a 350° oven. 


LADY BALTIMORE CAKE Mrs. Clarence F. R. Jenne 
Hartford Woman's Club 


Many people when reading Owen Wister's book, "Lady Baltimore" 
were disappointed because the recipe for the cake, held secret for many 
years by the aristocracy of South Carolina, was not given. Here is the 
original recipe for that famous cake, which is truly delicious. 


1c. butter 6 whites of eggs 
2c. sugar 2 level tsp. baking powder 
ana / 2.ce flour 1 tsp. rose water 


lc. sweet milk 


Cream butter; add sugar gradually, beating continuously. Then add 
milk and flavoring, next add the flour into which baking powder is sifted 
and lastly, add stiffly beaten whites of eggs, folding them in lightly. 

Bake in 3 layer pans, greased and floured, for 30-35 minutes at 350°. 


Filling: 
3 c. granulated sugar 1 c. chopped pecans 
1 c. boiling water 1 c. chopped raisins 


(Cont.) 
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3 whites of eggs 5 figs 


Dissolve sugar in boiling water and cook until it threads, then pour 
it over stiffly beaten whites, stirring constantly. Add raisins and nuts 
and figs, cut into very thin strips. 

Ice the top and sides of the cake. 


ORANGE KISS-ME CAKE Sonya Piscitelli 
Orange Woman's Club 

1 c. raisins 1 c. sour milk, add vinegar to 

1 orange sour 

1/4 stick butter 1 tsp. soda 

1 c. sugar 1 tsp. salt 

2 eggs c.C.tlour 


1/2 c. walnuts, optional 


Grind the orange skin and pulp with the raisins. Mix together the 
remaining ingredients and add the orange and raisins last, reserving a 
little of their juice for the topping. 

Pour in well greased and lightly floured pan, 13x9x2, and bake for 
40-50 minutes at 350°. 


lc. sifted powdered sugar reserved juice from orange and 
raisins 


Mix well and spread when cake is cool. 


DELICIOUS ORANGE SPONGE CAKE Sue Fahey 
Somers Women's Club 

2c. white sugar juice and rind of 2 oranges, 3/4 

2 Catlour c. of juice 

1/2 c. cold water yolks of 5 eggs, beaten 

pinch salt whites of 4 eggs, beaten 


2 tsp. baking powder 


Combine all ingredients and bake in angel food pan or bundt pan for 
1 hour and 20 minutes in a 325° oven. 

Frost with egg white, stiff beaten, combined with orange juice and 
confectioners sugar. 
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POPPY SEED CAKE 


1 yellow cake mix 

1 pkg. French vanilla pudding 
4 eggs 

if2. Cc. oil 

lc. water 


Polly Evans 
East Hartford Woman's Club 


1 tsp. almond extract 
1/4 c. poppy seeds 
1/2 c. brown sugar 

2 Tbsp. cocoa 

1 Tbsp. cinnamon 


Put half of cake in pan. Sprinkle half of mix - rest of cake - rest of 


mix. 


Bake in 350° oven for 35 to 40 minutes. 


PUMPKIN PECAN BUNDT CAKE 


Anne Riccio 
Hamden Woman's Club 


A great Harvest-Fall-Thanksgiving cake. The pecans make the dif- 


ference. 


1 (18 oz.) pkg. spice cake mix 
1 pkg. vanilla instant pudding 
1 c. canned pumpkin 


3 eggs 

1 tsp. cinnamon 
1/2 c. water 
[2 Cs onl 


Mix and beat all ingredients 5 minutes at medium speed. Add 1/2 


cup chopped pecans. 


Grease and flour bundt pan. Place whole pecans in bottom of pan 
with a scrape of butter. Pour batter into prepared bundt pan. Bake in 
350° oven for 40-45 minutes. Cool in pan 15 minutes. Cool on wire 


rack. 


SOUR CREAM POUND CAKE 


1/2 lb. butter 
1 1/2 c. sugar 


4-5 eggs 
S-es flour 


1 1/2 c. sugar 
1 tsp. cinnamon 


Sonja Piscitelli 
Orange Woman's Club 
3 tsp. baking soda 


1 1/2 c. sour cream 
1/2 tsp. salt 


/2aCemites 


Cream butter with sugar and add eggs. Sift dry ingredients and add 
alternately with sour cream. Pour into buttered tube pan, PUTTING 
SOME TOPPING IN THE CENTER AND ON TOP. 


Bake at 325° for 1 hour. 
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YUM YUM CAKE Patricia Potter 
Terryville Woman's Club 


1 pkg. yellow cake mix 


Bake on cookie sheet. 


1 pkg. vanilla pudding mix lc. milk 
(not instant) 


Make pudding with milk; cool thoroughly. Mix and blend together 
pudding, 9 ounces of Cool Whip and 8 ounces of cream cheese. Spread 
on cake. Drain thoroughly 1 can of crushed pineapple; sprinkle on top. 
Add cocoanut and nuts. 


ORANGE LEMON WHIPPED CREAM FROSTING Carolina Senzamici 
Farmingbury Women's Club 


2 eggs juice of 1 orange 
lc. sugar juice of 1 lemon 
1/4 tsp. salt 1/2 pt. heavy cream 


2 Tbsp. cornstarch 


Cook sugar, beaten eggs, salt, juices and cornstarch until thick. 
Cool. Fold in 1/2 pint heavy cream, whipped. 
Use to frost cakes or fill cream puffs. 


EASY FROSTING Stella Lichanec 
Stafford Women's Club 


Add together and beat in a bowl until thick: 


1 1/2 c. cold milk 1 pkg. instant pudding (any 
1 envelope Dream Whip flavor) 
CREAM CHEESE GINGER FROSTING Stella Lichanec 


Stafford Women's Club 


In a bowl, beat together: 


3 oz. pkg. cream cheese 1/4 c. butter or margarine 
(softened) 1 tsp. vanilla 


Use electric mixer, then gradually add: 


2 c. powdered sugar 1/2 tsp. ground ginger 
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Beat until it has a nice smooth consistency. Spread on cake and 
sprinkle chopped nuts on top. 


ANGINETTE COOKIES Charlotte Parrotta 
Hamden Woman's Club 

1 c. margarine 1 c. sugar 

5 large eggs 1 tsp. baking soda 

6 tsp. baking powder 1 c. orange juice 

1 tsp. lemon juice 5 1/2 c. flour 


Mix margarine with sugar until well blended. Add eggs and beat for 
10 minutes. Add rest of ingredients. Drop from teaspoon on lightly 
greased cookie sheet. Bake in 400° oven for 10-12 minutes. 

Frosting: Mix 1 cup confectioners sugar with warm water. Add 
lemon extract. 


BUTTER COOKIES Recipe From The Late Mrs. Elliott I. Petersen, 
Honorary State President, 1945-47, 
Reprinted From The 1937 Cookbook, The Woman's Club of Enfield 


14 oz. butter 1 tsp. vanilla 
1/2 c. sugar 1 c. pecans or almonds 
21/2 c. sifted flour 


Cream butter and sugar; add flour, vanilla and nuts. Mix well. Roll 
in palm of hands, making balls 1 inch in diameter. Bake on back of 
cookie sheet in 350° oven. 

While warm, roll in powdered sugar. 


NANA'S CHRISTMAS COOKIES Wendie Chornyak 
Woman's Club of Enfield 

1 lb. butter 3 egg yolks (save the whites) 

2c. sugar juice and grated rind of 1 lemon 

4c. flour 


Cream butter, sugar and lemon. Add egg yolks and flour alternately, 
that is, 1 yolk, some flour, another yolk, more flour, etc. Roll into balls 
the size of a small egg. Chill overnight. 

Roll out to 1/8 of an inch thickness and cut with your favorite 
Christmas cookie cutter. Place on cookie sheets and brush with egg 
whites. Sprinkle with granulated sugar and decorate as desired - color- 
ed sugar, chopped nuts or chocolate sprinkles. 

Bake at 350° for 10 minutes. Cool before removing from cookie 
sheet. 

This recipe was brought from Austria in the early 1900's. Since Nana 
made these only at Christmas, these were a special treat. 
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COCOA & NUT COOKIES Rosie LaFontaine 
Thomaston Women's Club 


1c. softened butter 2c. flour 
1c. hot cocoa mix 1/2 tsp. salt 
1/3 c. sugar 1 c. chopped nuts 


1/4 c. rum 


Cream butter, cocoa mix and sugar. Mix inrum. Stir in flour and 
salt, mixing well. Add chopped nuts. Shape into small balls and place 
on ungreased cookie sheets. Bake in 325° oven for 15 minutes. 

Makes about 4 dozen cookies. 


GINGERBREAD BOYS (Old German Recipe) Joan Wood 
Farmington Valley Woman's Club 

1/2 c. butter 1 Tbsp. vinegar (cider) 

1/2 c. sugar 3 c. flour 

1/4 tsp. salt 3/4 tsp. baking soda 

1 egg 2 tsp. ginger 

1/2 c. molasses 1/2 tsp. cinnamon 


Cream together butter, sugar and salt. Stir in egg, molasses and 
vinegar. Sift the dry ingredients and add to the molasses mixture. Mix 
well. Chill for 3 to 4 hours before using. 

Roll dough to about 1/8 inch on lightly floured board. Cut with gin- 
gerbread cutters. Handle the dough gently. Place about 1 inch apart on 
greased cookie sheet. Press in cinnamon candies for eyes and buttons. 
Bake in moderate oven at 375° about 8 minutes. Cool slightly before 
removing from baking sheet. 

When cool, use confectioners sugar icing to pipe on trim. Makes 
about 4 dozen. 


MELTING MOMENTS Patti Kwashnak 
Ridgefield Woman's Club 

1/2 c. butter (at room 1 c. all-purpose flour 
temperature) 4 oz. semi-sweet chocolate, 

1/3 c. granulated sugar coarsely chopped 

1 egg yolk 1 Tbsp. vegetable shortening 

1/4 tsp. vanilla Orange Buttercream (recipe 

follows) 


1. Place butter, granulated sugar, egg yolk and vanilla in small mix- 
er bowl; beat at high speed until fluffy, about 3 minutes. 

2. Add flour to butter mixture; beat at low speed until well mixed. 
Wrap dough in plastic wrap; refrigerate 1 hour. 

3. Pipe chilled dough through pastry bag fitted with large (#7) clos- 
ed star tube or drop by level teaspoonfuls (5 ml.) onto ungreased cookie 
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sheets. Bake in preheated 350° oven until light brown, 8 to 10 minutes. 
Cool on cookie sheets 1 minute; remove from sheets and cool on wire 
racks. 

4. Place chocolate and shortening in top of double boiler; heat over 
simmering water, stirring occasionally, until chocolate melts. Remove 
from heat. 

5. Dip half of each cookie in melted chocolate; place on aluminum 
foil and let stand until chocolate sets. 

6. Prepare Orange Buttercream. Invert half of the cookies so flat 
side is upward; place a slightly rounded 1/2 teaspoonful of Buttercream 
on each. Top with a remaining cookie, flat side down, forming a sand- 
wich. 


Orange Buttercream: 


1/2 c. powdered sugar 1 1/2 tsp. orange juice 
2 Tbsp. butter (at room 1/2 tsp. grated orange rind 
temperature) 


1. Place ingredients in small mixing bow]; stir until smooth. 


MIRPSHIN Peg Runde 
GFWC of Windsor Locks 


Recipe handed down through generations of the Runde family (Ger- 
man origin). 


1/2 lb. butter 3 tsp. baking powder 
4 eggs 1/2 tsp. salt 
3 c. sugar 1 tsp. vanilla or almond flavoring 


4 c. sifted flour 


Cream butter and sugar; add eggs, beating thoroughly. Add flavor- 
ing. Sift flour, baking powder and salt. Add slowly to mixture, beating 
well. Add enough flour so dough will be stiff and knead until it can be 
handled easily. (Chilling in the refrigerator helps make handling easier.) 

Place small amount on floured board, roll out to desired thickness 
and cut into desired shapes. Brush/coat with beaten egg and sprinkle 
sugar mixture in center. 

Bake at 375° for about 10 minutes. (Watch your own oven for ex- 
act baking time.) 


Topping: Beat 1 egg thoroughly; add a little water for easier 
handling. 

Sugar Mixture: 1/4 cup sugar and 1 teaspoon cinnamon, mixed. 

NOTE: Brush with topping after cookies are on baking sheet (works 
better). Cookie sheet must be greased and floured. 
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SPIRITED RAISIN COOKIES Lydia M. Audiano 
Terryville Woman's Club 


1 c. raisins pcetlour 
1/2 c. warm rum 1/4 tsp. salt 
1c. butter, softened 1/4 tsp. baking powder 


1/2 c. powdered sugar, sifted 


Bring raisins to a boil inrum. Remove from heat. Cover and let 
stand 30 minutes; drain. Cream butter and sugar. Sift flour with salt 
and baking powder, add gradually to creamed mixture. Add raisins. 
Roll out dough to 1/4 inch thickness. 

Bake at 375° for 20 minutes or until light golden brown. 

YUMMY! 


RANGER COOKIES Fran Culver 
Farmingbury Woman's Club of Wolcott 

1 c. shortening 1/2 tsp. salt 

1c. white sugar 1 tsp. baking soda 

1 c. brown sugar 1 tsp. vanilla 

2 well beaten eggs 2c. quick cooking oatmeal 

2c. flour 2c. Wheaties 

1/2 tsp. baking powder 1 c. coconut 


Cream shortening and sugars. Add eggs. Add next 5 ingredients; 
mix well. Add oatmeal, Wheaties and coconut. Drop by teaspoonful on 
greased cookie sheet. 

Bake at 350° for 12 to 15 minutes. Makes 60 cookies. 


RUGELACH Carolina Senzamici 
Farmingbury Women's Club 

1/4 lb. butter, softened 1 1/4 c. all-purpose flour 

4 oz. cream cheese, softened apricot or raspberry preserves 


1/3 c. confectioners sugar 
Filling: 


1/2 c. medium chopped pecans 1/4 c. cinnamon and sugar, 
mixed 


In a medium bowl with wooden spoon, cream butter, cream cheese 
and sugar. Gradually stir in flour until well blended. Divide in 2 equal 
parts and refrigerate to chill. Roll each ball into 10 inch round circle. 
Spread each circle with preserves and the sugar, cinnamon and nut mix- 
ture. Cut each circle into 16 pie shaped wedges. Roll each wedge, be- 
ginning with wide end. Place point side down on slightly buttered cookie 
sheet. Bake at 350° for about 15 minutes. Cool on rack. 

Makes 32 cookies. 
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WHOOPIE PIES Ellie Rolland 
Woman's Club of Enfield 


1/4 c. oleo 1 3/4 c. sifted flour 
1/4 c. shortening 1/2 tsp. soda 

3/4 c. sugar 1/2 tsp. salt 

1 egg 1/2 c. milk 

2 squares of chocolate 1 tsp. vanilla 


1/2 c. walnuts 


Cream oleo, shortening; add sugar gradually. Beat well; beat in egg. 
Melt chocolate over hot water. Stir into creamed mixture. Sift dry in- 
gredients. Add to chocolate mixture alternately with milk. Mix well. 
Stir in vanilla and nuts. 

Drop 2 inches apart into ungreased baking pan (sheet). Bake at 400° 
for 8-10 minutes. 

Make a boiled frosting. Fill and cover with second cookie. 


CREME DE MENTHE BROWNIES Dorothy Sullivan 
Southington Woman's Club 
Brownie Layer: 
1c. sugar 1/2 tsp. salt 
1/2 c. margarine 1 can Hershey's chocolate syrup 
4 eggs, beaten (16 oz.) 
1c. flour 1 tsp. vanilla 


Mix together and place in greased 9x13 inch buttered pan. Bake at 
350° for 30 minutes. Cool. 


Mint Filling: 


1/2 c. butter 2 Tbsp. creme de menthe, green 
2c. powdered sugar 


Mix together with beaters until spreadable. Add small amount of 
milk if too stiff. Spread over brownie layer. 


Chocolate Glaze: 
1 (6 oz.) pkg. chocolate bits 6 Tbsp. butter 
Melt together over low heat. Let cool slightly. Spread over filling. 


Chill. 
Cut into 1 inch squares. May be frozen. 
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MARY DESKINS BROWNIES Eileen Vallee 
Woman's Club of Enfield 


1/2 c. margarine, softened 1c. all-purpose flour 
1c. sugar 1 c. chopped nuts 

1 (16 oz.) can chocolate syrup Chocolate Chip Frosting 
4 eggs 


Cream together margarine and sugar until fluffy. Beat in syrup, 
then eggs one at atime. Beat in flour gradually; fold in nuts. 

Pour into a greased 15x10 inch jelly roll pan. Bake at 350° for 35 
minutes. Frost with Chocolate Chip Frosting. Cut into squares. 


Chocolate Chip Frosting: 


6 Tbsp. margarine 6 Tbsp. evaporated or regular milk 
1 1/2 c. sugar 1/2 c. chocolate chips 


In sauce pan combine margarine, sugar and evaporated milk. Bring 
to boil 3 minutes. Stir in chocolate chips and stir until melted. 

Yield: 24-30 squares. 
GRAHAM CRACKER BROWNIES Bev Vozzolo 


This recipe appeared in the Women's Club of Windsor Locks News- 
letter approximately 20 years ago. 


3 1/2 c. graham cracker crumbs 1 large pkg. chocolate bits 
2 cans condensed milk 1 1/2 c. chopped walnuts 


Mix all ingredients together. Pour into a very well greased pan. 
Bake in 350° oven for 25 minutes. 


HAWAIIAN BROWNIES Jean C. Schwanda 
Stafford Women's Club 

I Vi2testiour 1 1/2 c. sugar 

1 tsp. baking powder 2 squares melted chocolate 

1/2 tsp. salt 3 eggs 

1/4 tsp. cinnamon 1 c. crushed pineapple, drained 

1/4 c. butter 2/3 c. chopped walnuts 

1/2 c. shortening 1 1/4 tsp. vanilla 


Cream butter, shortening, and sugar. Mix in eggs, one at a time. 
Add vanilla. Add dry ingredients and mix well. Remove 1 cup of batter; 
add pineapple and set aside. Add chocolate and nuts to remaining batter. 
Spread half of chocolate mixture (about 1 1/4 to 1 1/3 cups) in a 9x13 
inch pan, greased and floured. Cover this layer with pineapple mixture, 
then spoon on remaining chocolate batter. Bake 35 minutes at 350°. 
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APRICOT-COCONUT SQUARES 


1c. sugar 

2c. flour 

3/4 c. oleo or butter 

1c. flaked coconut 

1 (10 oz.) jar apricot preserves 


Anne Casey 
West Hartford Woman's Club 


1 egg 
1/4 tsp. salt 


1 tsp. vanilla 
1/2 c. nuts (optional) 


Mix together with fork all ingredients except preserves. Press 3/4 
of batter in bottom of 9x13 inch pan. Spread apricot preserves over 
top. Spread rest of batter over preserves with fork, letting some of the 


batter show. 


Bake in 350° oven for 25-30 minutes (lightly brown). Cool and cut 


into squares, 


BUTTER CRUNCH SQUARES 


1/2 lb. butter 
1 c. brown sugar 
1 egg yolk 


Kay Galligan 
Laurel Woman's Club 


1 tsp. vanilla 
2c. flour 
1/2 c. chopped nuts 


Melt butter; add sugar, egg yolk and vanilla; mix well. Add flour. 
Spread thin on cookie sheet. Brush top with slightly beaten egg white 


and sprinkle with nuts. 


Bake 15 minutes or until brown in 350° oven. Cut in squares while 


warm. Store in tight container. 


COCONUT-CHOCOLATE MERINGUE BITS 


3/4 c. butter or margarine 
1/2 c. brown sugar, packed 
1/2 c. granulated sugar 

3 eggs, separated 

1 tsp. vanilla 

2c. all-purpose flour 

1 tsp. baking powder 


Claire Andrulitis 
West Hartford Woman's Club 


1/4 tsp. baking soda 

1/4 tsp. salt 

1 (6 oz.) pkg. semi-sweet 
chocolate bits 

3/4 c. coarsely chopped nuts 

1 c. brown sugar, packed 

1c. flaked or grated coconut 


Heat oven to 350°. Grease a 13x9x2 inch pan. Mix butter, 1/2 cup 
brown sugar, granulated sugar, egg yolks and vanilla. Beat 2 minutes, 
at medium speed on mixer, or 300 strokes by hand, scraping bowl con- 
stantly. Measure and blend flour, baking powder, soda and salt together. 
Mix thoroughly. Spread or pat dough in pan. Sprinkle with chocolate 
bits, coconut and nuts. Beat egg whites until frothy; add 1 cup brown 
sugar gradually and beat until stiff. Spread over nuts. 

Bake 35-40 minutes. Cool. Cut in bars. Makes 40-60 bars. 
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COCONUT PINEAPPLE BARS Mrs. E. A. Johnson 
Woman's Club of Newington 


1/2 c. butter 1/4 c. sugar, granulated 
1 1/4 c. all-purpose flour 


Mix together, press into an 8x8x2 inch pan. Bake 20-25 minutes. 
In another bowl, mix together: 


1c. drained pineapple, crushed 1/2 c. sugar, granulated 
1 egg, well beaten 1 Tbsp. melted butter 
1 1/2 c. coconut 


Pour above over baked batter. Return to oven and bake 30 minutes. 
Cool. Cut into squares. 


DATE & NUT BARS Rita Hartley 
Woman's Club of Enfield 
1 egg 1/4 c. chopped walnuts 
1/2 c. sugar 1/2 c. flour 
1/2 c. melted shortening or 1/4 tsp. salt 
salad oil 1/2 tsp. baking powder 
1 c. chopped, pitted dates powdered sugar 


Beat egg; add sugar and mix well. Add shortening, dates and nuts. 
Sift together flour, baking powder and salt; add to egg mixture and mix 
well. 

Spread in greased pan, 8x8x2 inches, and bake in 325° oven for 30 
minutes. Cut in bars and roll in powdered sugar. 


DATE NUT CHOCOLATE BIT SQUARES Ruth M. Docker 
Woman's Club of Newington 


1 c. chopped dates 1 tsp. baking soda 
1 1/2 c. boiling water 


Combine and cool 1 hour. 


2/3 c. shortening 1 3/4 c. flour 
1 c. sugar 1 tsp. baking soda 
2 eggs 1/2 tsp. salt 


Cream shortening and sugar. Add eggs; beat. Add flour, baking soda 
and salt alternately with date mixture. Put in greased and floured 13x9 
inch pan. Cover with the following, combined: 


1 c. chocolate bits 1 c. chopped nuts 
1/4 c. sugar 
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Bake 45 minutes in 350° oven. 


OH HENRY BARS Ellie Roland 
Woman's Club of Enfield 
Crust: 
4 c. quick oats 1 c. brown sugar 
2/3 c. oleo/butter 3 tsp. vanilla 
1/2 c. Karo syrup 
1 c. chocolate bits 2/3 c. chunky peanut butter 


Cream butter and sugar. Add oats, syrup and vanilla. Press into 
ungreased 9x11 inch pan for 15 minutes at 350°. Cool. 

Melt chocolate bits and peanut butter together. Spread over baked 
mixture. Before spreading on mixture, wait a few minutes. 


LEMON BARS DELUXE Charlotte Parrotta 
Hamden Woman's Club 

2c. flour 1c. butter or margarine 

1/2 c. confectioners sugar (at room temperature) 

4 beaten eggs 1/4 c. flour 

2c. granulated sugar 1/2 tsp. baking powder 


1/3 c. lemon juice (ReaLemon Concentrate) 


Sift together flour and sugar. Cut in butter until mixture clings to- 
gether. Press into a 13x9x2 inch baking pan. Bake at 350° for 20-25 
minutes or till light brown. 

Beat the eggs, sugar, and lemon juice. Sift the flour, baking powder 
and stir into egg mixture. Pour over crust. Bake for 25 minutes at 350°. 
Sprinkle with additional confectioners sugar while still hot. Cool. 

Cut in bars. Makes 30 squares. 


LEMON PECAN TRIANGLES Flossie Kelly 
Norwalk Woman's Club 

1c. butter, softened 2c. sifted flour 

1 c. sugar 3 Tbsp. lemon rind, grated 

1 egg yolk 1 egg white 


1 c. pecans, chopped 
(Cont.) 
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Cream butter and sugar; beat in egg yolk. Stir flour and lemon rind. 
Spread evenly in jelly roll pan, 15x10 inches. Brush with egg white, 
lightly beaten. Sprinkle top with chopped pecans and press lightly into 
dough. 

Bake in 275° oven for 1 hour and 15 minutes or 1 1/2 hours until 
golden. While still hot, cut into 24 squares, half each square diagonally 
and transfer to rack to cool. 

Makes 48 pastries. 


LEMON SQUARES Winifred Saretzki 
GWFC Putnam Woman's Club 

1 stick butter 2 tsp. baking powder 

1 stick margarine 1/2 tsp. salt 

2c. brown sugar 2 tsp. vanilla 

2 eggs 1 c. chopped nuts (pecans or 

21/4 c. flour half pecans and walnuts) 


Melt shortening; add sugar. Beat in eggs and vanilla, then flour, 
baking powder and salt sifted together. Add nuts with flour. 

Bake in 13x9 inch pan at 325° - 350° (halfway between) about 25 
minutes. 


Frosting: 
1/4 c. melted butter rind of large lemon (also juice) 
confectioners sugar (to amount 
desired) 
Add juice if needed. 
PICNIC SLICES Leila Moore 
Darien Women's Club 
8 oz. block semi-sweet 4 oz. shredded coconut 
chocolate 2 Oz. raisins 
2 oz. butter or margarine 2 oz. glace cherries, cut into 
4 oz. caster sugar (granulated) 4 pieces 


1 beaten egg 


Melt chocolate in a bowl over a pan of hot water. Pour into bottom 
of greased tin, approximately 11x7 inches, and allow to set. 

Cream butter and sugar until light and fluffy. Add egg, then coco- 
nut, raisins and cherries. Mix well and spread over set chocolate. 

Bake in oven at 310° for 45 minutes until golden brown. Take out of 
oven and after 5 minutes, mark into slices. Leave until cold and remove 
from tin. 
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STRAWBERRY MERINGUE BARS Lucille H. Garrigus 
Farmingbury Woman's Club of Wolcott 


3/4 c. shortening 2 egg whites 
1/3 c. sugar 1/2 c. sugar 
2 egg yolks 1 c. strawberry jam 


1 1/2 c. sifted flour 


Beat together shortening, sugar and egg yolks. Add flour and stir 
until blended. Spread mixture on bottom of ungreased 9x13 inch pan 
and bake in 350° oven for 10 to 12 minutes. 

Remove from oven, spread evenly with strawberry jam. Stiffly beat 
egg whites; beat in sugar gradually. Spread meringue carefully over 
jam. Bake 25 minutes at 350°. 


BUTTERFUDGE FINGERS Theresa C. Ziter 
Woman's Club of Enfield 
2 squares unsweetened 3/4 c. sifted flour 
chocolate 1/2 tsp. baking powder 
1/3 c. butter or margarine 1/2 tsp. salt 
1c. sugar 1/2 c. chopped walnuts 
2 eggs 


Heat oven to 350°. Melt chocolate and butter or margarine in top 
part of double boiler over hot water. Beat in sugar and eggs. Sift the 
dry ingredients together; stir into chocolate mixture. Add the chopped 
walnuts. 

Spread in greased 8 inch square pan. Bake 30-35 minutes until top 
has dull crust. Cool slightly. 

Make Topping (below). Spread on brownies. When set, cut in 2xl 
inch fingers. Makes 32 fingers. 


1/4 c. soft butter or margarine 1 tsp. vanilla extract 
2c. confectioners sugar 1 square unsweetened chocolate 
2 Tbsp. cream (1 oz.) 


1 Tbsp. butter or margarine 


Brown the butter over medium heat. Blend in the confectioners 
sugar, cream and vanilla extract. Spread over brownies. Melt the 1 
square unsweetened chocolate and 1 tablespoon butter or margarine. 
When cooled, spread very thin coating over icing. 
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BAKED CARAMEL CORN Elaine Capecelatro 
Orangewood Woman's Club 


le. + LP Tbsp. butter 1/2 tsp. baking soda 
2 c. brown sugar (1 lb. light 1 tsp. vanilla 
or dark) 5 qts. popped corn (about 3/4 to 
1/2 c. light or dark corn syrup 1 c. unpopped) 
1 tsp. salt 1 jar peanuts or 1 can mixed nuts 


Keep popped popcorn hot in a slow 250° oven. Melt butter in sauce- 
pan; stir in brown sugar, corn syrup, and salt. Bring to boil, stirring 
constantly. Then boil without stirring for only 5 minutes. No longer. 
Remove from heat; stir in baking soda and vanilla. Mix nuts with pop- 
corn. Pour the caramel over popcorn, mixing well. Place in large bak- 
ing pan. 

Bake in 250° oven for 45 minutes, stirring every 15 minutes. Remove 
from oven and spread on waxed paper to cool. 

Store in tightly covered containers. 


MIMI'S GREEN CHRISTMAS CANDY Ann Seal 
Mystic Woman's Club 

1 stick margarine 1 Tbsp. green food coloring 

33 large marshmallows 3 c. corn flakes 


Melt margarine; add melted marshmallows to margarine, then add 
food coloring. Stir corn flakes in gently, so as not to break up. Drop by 
teaspoon on wax paper and decorate with 2 or 3 red candies. 

These look like holly and add interest to a Christmas cookie plate. 


PECAN PRALINES Joyce McCabe 
Trumbull Woman's Club 

1 3/4 c. light brown sugar 1/4 lb. butter or margarine 

1/4 c. white granulated sugar 1 tsp. vanilla 

2 c. pecans 1/4 c. boiling water 


Mix all ingredients together. Place over high flame until it boils. 
Reduce heat and cook 7 minutes. Test in cold water for soft ball. Re- 
move from heat and beat well by hand, until it loses its gloss. 

Drop by teaspoonfuls onto double folds of waxed paper. 


PEANUT BUTTER GRAHAM CHOCOLATE CANDY Jane Benjamin 
Torrington Woman's Club 


11/2 c. graham cracker crumbs 2 sticks oleo (melted) 
1 box confectioners sugar _ 2c. peanut butter 
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Mix together; press in 13x9 inch pan. 
6 oz. chocolate chips 1/2 stick butter 


Melt very slowly. Spread over peanut mixture. Refrigerate. Cut 
into small pieces. 


PORCUPINE BALLS Helen Hauser 
Laurel Woman's Club 

2c. chopped dates (1 pkg.) 1 pkg. coconut 

1 egg, beaten 1 1/3 c. sugar 

2 2/3 c. Rice Krispies 1 1/3 sticks margarine 


3/4 c. chopped nuts 


Blend and cook over low heat the dates, sugar, beaten egg and mar- 
garine, stirring constantly (about 10 minutes). Pour over Rice Krispies, 
add nuts. Cool slightly. Wet hands in warm water to make small balls. 
Roll in coconut. 


RUM BALLS Peg Runde 
GFWC of Windsor Locks 


(Remember 30 years ago when this recipe was being handed around 
the office?) 


1c. vanilla wafer crumbs lc. finely chopped pecans 
1 c. powdered sugar 2 Tbsp. cocoa 
1 1/2 Tbsp. white corn syrup 1/4 c. rum, brandy or bourbon 


Combine dry ingredients. Blend in corn syrup and liquor. Form into 
balls; roll in powdered sugar. That's all! 


CANDIED STRAWBERRIES Anne R. Stresin 
Cheshire Women's Club 
2 (3 oz.) pkgs. strawberry 1 c. nuts, chopped fine 
jello (dry) 3/4 c. condensed milk 


1 c. coconut (fine) 


Mix well with beater or fork. Place in refrigerator overnight to 
chill. To make strawberry, use about 1 teaspoonful of mixture and 
form into shape of a strawberry. When shaped, roll inred sugar. A 
small dent is made at top, using green sugar for making stem area. 
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PEANUT BUTTER FUDGE Eileen Kiracofe 
Laurel Woman's Club 


2c. sugar 1 tsp. vanilla 
1 c. milk (scant) pinch salt 
2 heaping Tbsp. peanut butter 


Combine sugar, milk and salt. Cook over low heat, stirring occas- 
ionally. Test in cold water until it forms a ball. Remove from fire; add 
peanut butter and vanilla. Beat together. 

Pour in 9x9 inch buttered pan. 


PEANUT BUTTER FUDGE Kay Nugent 
South Windsor Women's Club 

1 c. regular milk 14 oz. marshmallow creme 

2 lbs. confectioners sugar 24 oz. creamy peanut butter 


Mix milk and sugar; cook over medium heat, stirring constantly, to 
a boil. Time from first boil exactly 3 minutes. Remove from heat; stir 
in marshmallow creme. Add peanut butter and mix well. 

Pour into buttered pan. Cool and cut into squares. 


FUDGE Lilybeth DeVorak 
Trumbull Community League 

4 c. sugar 1 jar marshmallow fluff 

1 large can Carnation milk 12 oz. semi-sweet bits 

1 stick butter or oleo 2 c. chopped nuts (optional) 


Stir and boil to soft ball stage (230°), sugar, milk, and butter. Re- 
move from heat; add fluff and bits. Stir until dissolved; add nuts. 

Pour into Handi-Wrap lined 9x13 inch pan. Refrigerate. Cut. 
Serve. 


CHOCOLATE FUDGE Toni LaPointe 
GFWC Putnam Woman's Club 

1 can condensed milk 2 heaping Tbsp. marshmallow fluff 

1 (14 oz.) pkg. chocolate bits 1 tsp. vanilla 

1 c. chopped walnuts 1 small piece butter 


Heat milk in saucepan until hot, stirring constantly. Add chocolate 
bits until melted and let come to a boil for 1-2 minutes. Remove from 
stove and add marshmallow fluff, vanilla and butter. Blend well. 

Pour into 8x8 inch foil-lined pan and set in refrigerator for a few 
hours or overnight. Cut in pieces after it is set. 
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SPICY SUGARED NUTS Elois Flaker 
Milford Woman's Club 


1 Tbsp. egg white 1/4 c. sugar 
4 c. walnuts or pecans 1 Tbsp. cinnamon 


Heat oven to 300°. Mix egg white with nuts; stir until coated and 
sticky. Mix the cinnamon and sugar and combine with nuts. 
Spread on ungreased pans. Bake 20-30 minutes. 


Write your extra recipes here: 
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Write your extra recipes here: 
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Beverages & 


Miscellaneous 


Marian Anderson 


Photograph; RCA Records 


MARIAN ANDERSON preformed before 75,000 people on the 
steps of the Lincoln Memorial in 1939 after being 
barred from making an appearance at Constitution Hall 
by the Daughters of the American Revolution. She is 
considered one of the leading contraltos in the world 
and was the first black vocal soloist to preform at 
the Metropolitan Opera in 1955. President Johnson 
awarded her the Medal of Freedom in 1965. A civil 
rights activist, she served as a 1958 delegate to 

the United Nations. Marian Anderson lives in Danbury. 


BEVERAGES & MISCELLANEOUS 


CLUB MEETING PUNCH Betty L. Bittner 
Litchfield Woman's Club 

4 c. cranberry juice 2 lemons, thinly sliced 

3 c. apple juice 1c. pineapple chunks 

1/2 c. fresh lemon juice 1 qt. chilled club soda 


Chill all ingredients. Serve in punch bowl with ice ring. Serves 20. 


CHAMPAGNE PUNCH FRUIT BOWL Shirley Hargreaves 
Darien Women's Club 

Iced Fruits: Grapes, Whole 4 c. fresh strawberries 

Fresh Pears, Kumquats, 1/2 c. granulated sugar 

Lemons, Tangerines & 1 4/5 qt. bottle Sauterne 

Strawberries 1 c. cognac 

4 4/5 qt. bottles champagne, 
chilled 


Freeze washed bunches of fruit on cookie sheets overnight. Use as 
ice cubes in the punch; they do not dilute the punch and can be eaten 
later. 5 

At least 2 hours before serving: In a large bowl, sprinkle strawber- 
ries with sugar. Add Sauterne and cognac and refrigerate to blend 
flavors. 

At serving time: Arrange iced fruits in punch bowl, "trapping" small 
fruits beneath one or two large bunches of grapes. Pour in strawberry 
mixture and slowly add champagne. 

Makes 36 (1/2 cup) servings. 


CHRISTMAS PUNCH June McClendon 
Southington Woman's Club 

2 cans cranberry sauce 1 qt. ginger ale 

12 oz. can frozen orange juice 1 qt. club soda 


1/2 c. lemon juice 


Mix first 3 ingredients in blender. Put into punch bowl, then add 
sodas. Ice ring made with cranberry juice, keeps punch cold without 
diluting. 

Serves 20-25. 
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HOLIDAY CIDER Betty D'Amato 
Hamden Woman's Club 


For cold winter or cool fall evenings. Fills the house with delightful 
fragrance. Rum or brandy is optional. 


1/2 gal. cider 2 tsp. allspice 
1/2 c. brown sugar 2 tsp. whole cloves 
6 cinnamon sticks 1/2 c. rum or brandy (optional) 


Combine ingredients; simmer 1/2 hour. Serve warm. 


HOT CIDER Ruth Witt 
Stafford Women's Club 

1 gal. cider 1 tsp. whole cloves 

3 1/2 c. orange juice 1 tsp. whole allspice 

3/4 c. lemon juice 1 stick cinnamon 


1 1/2 c. sugar 


Put spices in bag and simmer all together for 20 minutes. 


COFFEE LIQUEUR Fran Culver 
Farmingbury Woman's Club of Wolcott 

1 1/2 c. brown sugar 1/2 c. instant coffee 

lc. granulated sugar 3 c. vodka 

2c. water 1/2 vanilla bean, split 


Combine sugars with water. Bring to a boil; boil 5 minutes. Stir in 
coffee. Cool. Pour into jar or jug. Add vodka and vanilla bean. Let 
stand, covered, at least 2 weeks. 

Makes 5 cups. 


FROZEN DACQUARI Sandee Nuccio 
The Woman's Club of Enfield 


A summer favorite given to me by my sister, Sherry Sweatland. 


1 can frozen lemonade (pink 3 cans of water 
or plain, any size - defrost) 1 1/4 cans of rum 


Mix all ingredients and freeze. (This should be made a day ahead.) 
Remove 10 minutes before serving. 


176 


HOLIDAY EGG NOG Shirley Lawrenson 
Newtown Woman's Club 


6 eggs, separated 1 c. bourbon 
3/4 c. sugar, divided 1 pt. whipping cream 


Beat egg whites until stiff and add 1/4 cup sugar to whites. Ina 
large bowl beat egg yolks while adding 1/2 cup sugar. When well blend- 
ed, add 1 cup bourbon very slowly. In another bowl whip the whipping 
cream. To yolk mixture add whipped cream and egg whites in this order 
at blending speed. Sprinkle each cupful with nutmeg. Serves 8. 

(In place of the bourbon, I prefer to use a combination of 1/2 cup 
bourbon, 1/4 cup white rum and 1/4 cup dark rum.) 

This egg nog has become a holiday tradition with us since the time 
of our marriage. Our best man, a true Texas gentleman, gave us the 
recipe. 


CREAMY FRUIT PUNCH Fran Culver 
Farmingbury Woman's Club of Wolcott 


2 qts. orange dry soda 1 (6 oz.) can frozen pineapple 
2 (6 oz.) cans frozen lemonade juice 
1 (6 oz.) can frozen orange juice 8 c. water 


1 pt. vodka (or to taste) 


Mix above ingredients. Add 1/2 gallon pineapple sherbet and 1 quart 
of vanilla ice cream. 


GLUG Lillian Adinolfi 
Cheshire Women's Club 

1 gal. port wine small jar lemon peel 

1 qt. vodka small jar orange peel 

10-15 whole cloves small jar raisins 

1 cinnamon stick small jar almonds 

sugar to taste 10-15 cardamon seeds 


Pour port wine into large container and add all ingredients except 
vodka and sugar. Bring to boiling and simmer for 20 minutes. Add vod- 
ka and sprinkle on sugar (a teaspoon or more). Burn off sugar by putting 
match to it for one second or so and then covering to snuff out flame. 

Good hot drink for very cold weather. 


BAILEY'S IRISH CREAM Peg Corbett 
Simsbury Woman's Club 

3 eggs 1/2 pt. heavy cream 

1 can Borden's condensed milk 2 Tbsp. Hershey chocolate syrup 


1 1/2 c. whiskey leone) 
ont. 


1 rag 


Mix in blender. "Enjoy". 


JUBILATION PUNCH Laraine Hogan 
Plymouth Monday Club 


Combine and chill: 


11 oz. can mandarin oranges 6 oz. can frozen pineapple 
16 oz. can crushed pineapple juice concentrate 
with syrup 1 qt. vodka 


Just before serving, pour block of ice in punch bowl. Add 2 bottles 
champagne or 2 large bottles of ginger ale. Stir gently. 
30 servings. 


KAHLUA Grace Vigneau 
East Hartford Woman's Club 

2c. water 2 c. brandy (inexpensive) 

2 oz. instant coffee 3 c. sugar 


1 vanilla bean 


Bring water to a boil; add sugar and coffee and continue boiling until 
dissolved. Cool. Add brandy. 

Pour into 1/2 gallon jug and drop in vanilla bean and let stand 30 
days. 


ORANGE BLOSSOM PUNCH Betty Garms 
Waterbury Women's Club 

3 c. sugar 1 (46 oz.) can orange juice 

3 c. water 1 1/2 c. lime juice 

1 (46 oz.) can grapefruit juice 1 1/2 qts. ginger ale 


Combine sugar and water in saucepan, place over heat, and stir until 
sugar is dissolved. Bring to a boil and let boil 5 minutes without stirring; 
cool. Add grapefruit juice, and lime juice. Just before serving, add 
ginger ale and pour over Orange Blossom Ice Ring in large punch bowl. 

NOTE: If desired, use 1 quart champagne and 1 pint carbonated 
water in place of ginger ale. 


Orange Blossom Ice Ring: Fill 5-cup ring mold with water. Float 
fresh orange blossoms or other small blossoms, small green leaves, and 
small fruit of your choice in the water. Freeze until firm. If you hav- 
en't a large freezing compartment, a similar arrangement can be done 
in an ice cube tray. To unmold, quickly run under water to release ice 
from sides of ring. 
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SPARKLING STRAWBERRY PUNCH Marge Valenti 
Mystic Woman's Club 


2 (10 oz.) pkgs. frozen 2 (28 oz.) bottles ginger ale, 
sweetened strawberries, chilled 
slightly thawed 1 (28 oz.) bottle club soda, 
1 (6 oz.) can frozen lemonade chilled 
concentrate, slightly thawed 2 trays ice cubes 
1 (4/5th) bottle rose' wine, 1/4 c. sugar 
chilled orange slices for garnish 


In covered blender container at high speed blend strawberries and 
undiluted lemonade concentrate until thoroughly blended. 

Pour mixture into large chilled punch bowl. Add wine and remaining 
ingredients, except oranges. Stir punch until sugar is completely dis- 
solved. Garnish with orange slices. 

Makes 18 cups. 


SLUSH Pat Hembrook 
Women's Club of Greater New Milford 
9 c. water 1 (10 oz.) pkg. frozen 
2 (12 oz.) cans frozen orange strawberries 
juice 1c. sugar 
2 pkgs. strawberry Kool-Aid, 2c. vodka 
unsweetened 


Mix together and freeze. Stir every 5 hours for first 2 days. Fill 
glass 3/4 full, then add ginger ale or 7-Up. 
Must be made 2-3 days before using. 


SLUSH Inez Miller 
Ellington Women's Club 

2 (12 oz.) cans orange juice 2c. strong hot tea 

6 cans water 1 c. sugar 

6 oz. can lemonade 3 c. vodka (optional) 


Mix and freeze. 
To Serve: Fill glass 1/2 way with slush and rest with Verners Ginger 
Ale cold. Stir a little. Can also use 7-Up, Slice, etc. 


WASSAIL Marie Van Antwerpen 
South Windsor Women's Club 


In percolator: 


1 gal. cider 1 qt. orange juice 
(Cont.) 
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In basket, put: 
1 c. brown sugar 2 tsp. whole allspice 
2 sticks cinnamon dash nutmeg 


2 tsp. whole cloves 


Let pass through cycle. Serves 25-35. 


HOLIDAY WASSAIL Doris Hadad 
Trumbull Community League 

6 sticks cinnamon, broken 12 c. apple juice 

16 whole cloves 1 tsp. bitters 

1 tsp. whole allspice 1/2 c. rum (optional) 

1/2 c. sugar 3 large oranges, spiked with 

4 c. cranberry juice whole cloves 


Tie spices together in cloth bag. Combine sugar, juices, and bitters. 
Simmer together with spices for 10 minutes. Remove spice bag. Serve 
hot from punch bowl. Add rum and float oranges in punch bowl just 
prior to serving. For larger quantity, double recipe but use same amount 
of spices. Serves 16. 

Double recipe may be made in 30-cup electric percolator with the 
spices placed in the basket. 


"WHITE HOUSE PUNCH" Janet Henderson 
Windsor Women's Club 

1 1/2 qt. lemon juice 4 lbs. sugar 

1 1/2 qt. orange juice 1 qt. pineapple juice 

6 qt. water 


Just before serving, add 2 quarts of ginger ale and garnish with fresh 
fruit. This can be poured over lemon ice in punch bowl. 


Serves 50. 
BREAD AND BUTTER PICKLES (Makes 8 Pints) Susan York 
Woman's Club of Greater New Milford 

4 qts. sliced (approximately 5 c. sugar 

16) medium cukes 3 c. cider vinegar 
6 medium white onions, sliced 1 1/2 tsp. turmeric 
2 green peppers, chopped 1 1/2 tsp. celery seed 

(optional) 2 Tbsp. mustard seed 


3 cloves garlic 
1/3 c. coarse - medium salt © 


Do not pare cucumbers; slice thin. Add onions, peppers and whole 
garlic cloves. Add salt. Cover with cracked ice, mix thoroughly. Let 
stand 3 hours. Drain well. 
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Combine remaining ingredients; pour over cucumber mixture. Heat 
just to a boil. Put in hot, sterilized jars. Process 10 minutes. 


EASY APPLE RELISH (Makes 3 1/2 Cups) Pearl C. Wiebe 
(Great With Chicken or Turkey) Fairfield Woman's Club 
2c. fresh cranberries 1 orange, peeled and seeded 

2 apples 2c. sugar 


Finely chop or grind cranberries, apples and orange. Mix with sugar 
and refrigerate for a day or two before serving. 


"HOT" HOT DOG RELISH Lucille H. Garrigus 
Farmingbury Woman's Club of Wolcott 

6 lbs. green bell peppers 1 qt. (white) vinegar 

1 1/8 lbs. hot peppers 1 Tbsp. cinnamon 

10 large onions 1 Tbsp. cloves 

1 box dark brown sugar 1 Tbsp. salt 


Grind peppers and onions. Mix in sugar, vinegar, cinnamon, cloves 
and salt. Cook over low heat about 1/2 hour, stirring often. 
Put in hot, sterilized canning jars, seals Makes about 8 pints. 


GREEN TOMATO RELISH Dorothy L. Bivens 
Southport Woman's Club 
8 green peppers, coarsely 1/3 c. pickling salt (Kosher 
ground salt) 
5 good-sized green tomatoes, Sul /2se>sugay 
coarsely ground 21/2 c. cider vinegar 
3 large onions, coarsely ground lc. water 
1 small head of cabbage, 4 tsp. mustard seed 
coarsely ground (3 c.) 2 tsp. celery seed 
3 sweet red peppers, coarsely 1/2 tsp. ground turmeric 


ground (1 c.) 


In a large bowl stir together the green pepper, tomato, onion, cab- 
bage, red pepper and pickling salts. Cover and let stand overnight. 
Rinse, I do not, and drain vegetables. Place in 5 quart Dutch oven. 

Stir together the sugar, vinegar, water, mustard seed, celery seed 
and turmeric. Pour over vegetables. Bring to boiling; boil gently, un- 
covered, a good 5-10 minutes. 

Ladle hot mixture into clean hot pint jars, leaving 1/2 inch head 
space. Adjust lids, process in boiling water bath 15 minutes (start 
counting time when water returns to boiling). Makes 6 pints. 

I make a double batch - using food processor for grinding. 


(Cont.) 
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I sterilize jars by washing in not soapy water and placing in oven at 
250° for an hour. 

I do not process as I don't think it's necessary. This is a matter of 
choice. 

We sell this relish every year at our fund raiser - it's a winner. 


COPPER COINS Virginia Liebler 
East Haven Woman's Club 

2 lbs. carrots, sliced 1/2 c. to 2/3 c. vinegar, 

1 medium onion, sliced depending on taste 

1 medium green pepper, sliced 1/2 c. salad oil 

1 can tomato soup 1 tsp. dry mustard or prepared 

1/2 c. sugar mustard 


Cook carrots until tender and drain and cool. Layer carrots, onions, 
and peppers in a dish. Mix remaining ingredients. Pour over carrot mix- 
ture, making sure it goes to bottom of dish. Cover and leave in refrig- 
erator. 

Keeps about 2 weeks refrigerated. 


APPLE BUTTER Karlene Patenaude 
Somers Women's Club 

4 lbs. tart apples 1 Tbsp. cinnamon 

2c. cider 1 tsp. cloves 

3 to 4 c. sugar 1/2 tsp. allspice 


Quarter and core the apples but do not peel. Use a tall pot to avoid 
boiling water; add apples and cider. Cover and simmer on low until the 
apples are soft. Stir occasionally. Put through food mill and add 1/2 
cup sugar for each cup of fruit. Return to pot and add spices. Simmer 
and stir until dark and thick; could be as much as 2 hours. 

Sterilize jelly jars, fill and seal with paraffin. Men love this recipe 
on toast! 


GOLDEN LEMON MARMALADE Kay Murphy 
Torrington Woman's Club 


Finely chopped carrots and maraschino cherries add texture to this 
prize winning marmalade. 


1 lb. carrots 1/2 tsp. salt 
2 medium lemons, quartered 1/2 c. water 

and seeded 1/3 c. sliced maraschino 
3 3/4 c. sugar cherries 


Put carrots and lemon through fine blade of food grinder. (Should 
measure 3 cups chopped carrots and 3/4 cup chopped lemon.) 
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In large kettle or Dutch oven, combine carrots, lemon, sugar, salt 
and water. Bring to a full rolling boil. Cook over medium high heat for 
10 minutes. Add sliced cherries; cook an additional 3 to 5 minutes or 
until thickened and mixture sheets from metal spoon. 

Pour into clean hot jelly glasses, seal at once. Makes 4 half pints. 


STRAWBERRY TOMATO JAM Lois Saviano 
Norwalk Woman's Club 


(Or what to do with all those green tomatoes left in the garden at 
end of season.) 


6 c. cleaned and cut-up green 
tomatoes 


Then do 2 cups at a time in blender. Pour into large pot. Add 3 - 
3 1/2 cups sugar. Bring to rolling boil. Boil 15 minutes. Remove from 
stove. Add 1 large (6 ounce) package strawberry jello. Mix well. 

Pour into hot sterile jelly glasses. Seal with wax. Store in a cool 
place. 


GREEN TOMATO JAM Kay Murphy 
Torrington Woman's Club 
6 c. chopped green tomatoes 4 1/2 c. sugar (about 2 lbs.) 
(about 2 lbs.) 1 1/2 lemons, thinly sliced 


Cover chopped tomatoes with hot water; boil 5 minutes. Drain and 
add sugar to tomatoes. Leave standing 3 hours, stirring occasionally. 
Again drain tomatoes thoroughly over heavy saucepan. Cook drained 
sugar syrup rapidly - watching carefully until it is somewhat reduced 
and bubbles become tinted a light amber (as some of the sugar begins 
to caramelize). Add tomatoes and lemon slices. Cook 10 minutes until 
thick and clear. Pack in hot jars. Yields: 2 pints. 

Serve with beef, lamb, port, etc., or put on your toast. (Ask your 
family and friends to guess what it is made of.) 


MOCK RASPBERRY JAM, NO RASPBERRIES Dorothy Sullivan 
Southington Woman's Club 


5 c. chopped green tomatoes 1 large pkg. raspberry jello 
4 c. sugar 


Sterilize about 5 jars and set aside. Mix the tomatoes and sugar well 
and bring to a boil. Continue boiling on low for 20 minutes, stirring fre- 
quently. Remove from heat. Add jello. 

Pour into jars. Cover top with paraffin. Cover with lids. 
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FREEZER JAM Bea McConville 
Ellington Women's Club 


2 c. crushed strawberries 5 c. sugar 


Mix together and let stand for 20 minutes. Stir occasionally. Dis- 
solve: 


1 pkg. Sure-Jell lc. water 


Boil 1 minute. Add to fruit mix. Stir for 2 minutes. Pour into jars 
about 1 inch from the top. Cover. Let stand overnight. Put in freezer. 

Makes 7 cups. 

N. B.: Never double this recipe! 


STRAWBERRY AND PINEAPPLE JAM Althea Palen 
Plymouth Monday Club 
2 qts. strawberries, washed 2 cans (small) or 1 (#2) can 
and mashed crushed pineapple, well drained 


14 c. sugar (5 lbs.) 


Put in large pan and bring to a rolling boil. Boil 1 minute. Remove 
from stove. Stir in 1 bottle of Certo. Remove foam from top. Put in 
clean jars. 


EASY ROSEMARY-APRICOT JELLY Marilyn Marcus 
(Makes 8 8 Ounce Glasses) Newtown Woman's Club 


Make an infusion of 4 tablespoons of dried rosemary and 2 cups of 
boiling water by simmering, uncovered, 10 minutes. Strain infusion 
through cloth-lined strainer. 

Combine in a saucepan: 


1 c. herb infusion 1/2 c. lemon juice 
11/2 c. apricot nectar 6 c. granulated sugar 


Bring to a boil and immediately add 1 bottle Certo. Bring to a boil 
again, stirring all the time. Boil 1 minute, skim and pour into glasses. 

Serve this jelly with chicken, turkey, or veal. It is excellent mixed 
with cream cheese for tea sandwiches. Also makes a dandy last minute 
hostess or holiday gift. 


TARRAGON JELLY New Canaan Woman's Club 
3 Tbsp. tarragon leaves 1 box Sure-Jell 

21/2 c. boiling water 4 1/2 c. sugar 

1/4 c. cider vinegar 4 drops green food coloring 
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Place tarragon and boiling water in a bowl; cover and let stand for 
15 minutes. Strain into a saucepan. Add vinegar and Sure-Jell. Bring 
to a rapid boil over high heat. Stir in sugar all at once. 

Bring to a full rolling boil and boil hard 1 minute, stirring constantly. 
(A full rolling boil cannot be stirred down.) Remove jelly from heat and 
stir in food coloring. Skim off foam with a metal spoon and pour jelly 
into hot, sterilized jars. Seal airtight immediately. 

Yields: 3 half-pint jars. 


Write your extra recipes here: 
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Write your extra recipes here: 
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Menus for Entertaining 


Clare Booth Luce 


Photo provided by the University of Bridgeport Law School 


CLARE BOOTH LUCE began fighting for women's rights' 
in 1920 but did not take an active role in politics 
until 1940. She represented the Fourth District of 
Ct. to the 78th and 79th Congress and during World 
War II was the only woman member of Congress on the 
House Military Affairs Committee. Mrs. Luce was the 
first woman to hold a major diplomatic post - that of 
Ambassador to Italy. President Regan presented her 
with the Medal of Freedom in 1983. 

A magazine editor, author and acclaimed as a play- 
wright, Mrs. Luce’ lived in Old Greenwich and Ridge- 
field. 


MENUS FOR ENTERTAINING 


ST. PATRICK'S NITE SUPPER 


Irish Soda Bread Cabbage Salad 
Corned Beef Brisket 
Potato Dumplings Lima Bean Casserole 


Creme de Menthe Brownies 


EASTER SUNDAY DINNER 


Crab & Shrimp Mold Salad, Russian Dressing 
Cornish Hens on Wild Rice 
Gelb String Beans Corn Custard 
Copper Coins Steamed Brown Bread 
Citronfromage 


MOTHER'S DAY DINNER 


Frozen Dacquari Chicken-Almond Spread 
Pineapple-Plum Pork Chops 

Mandarin Orange Mold Rye Bread 

Zesty Carrots Rosemary Potatoes 


Frozen White Chocolate Pie 
Raspberry Sauce 


FATHER'S DAY DINNER 


Mushroom Tartlets Cream Broccoli Soup 
Parmesan Roast Lamb 
Creamed Carrots & Onions Beet Salad 


Zucchini Bread 
Chocolate Decadence 


LADIES SUMMER LUNCH 


Sparkling Strawberry Punch Shrimp Spread 
Spinach Soup Alabama Biscuits 
Chicken-Rice Casserole 
Vanilla Cream Ring with Raspberry Sauce 
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JULY 4TH PICNIC 


Mexican Layer Dip Fruit Dip 
Marinated London Broil More Chicken 
Southern Bean Dish Crimson Gelatin Salad 
7 Layer Salad Corn Bread 
Cheese/Grits Souffle Bread & Butter Pickles 
Blueberry Peach Trifle Chocolate Mousse Cake 
BRUNCH 
Orange Blossom Punch Rumaki 
Curried Cheese Ball 
Chicken Pacific Omelet Sandwiches 
Stuffed Artichokes with Sausages 
Fruit Nectar Salad Golden Lemon Marmalade 
Raw Apple Cake Coconut Carrot Cake 


FALL TAILGATE PARTY 


Glug Sherried Mushroom Bouillon 
Cereal Coated Chicken Chile Con Carne Loaf 

90 Minute Bacon/Pepper Bread Taco Salad 

Spirited Raisin Cookies Hawaiian Brownies 


Peanut Butter Graham Chocolate Candy 


THANKSGIVING DINNER 
Holiday Cider Olive Cheese Goodies 
Scalloped Scallops Harvest Pumpkin Bread 


Turkey with Trimmings 
Skillet Glazed Apples & Sweet Potatoes 
Turnip Casserole Cranberry Jello Mold 
Pumpkin Pecan Bundt Charlotte Russe 
Kahlua 


CHRISTMAS EVE DINNER 


Wassail Braunschweiger Pate 
Lobster Thermidor 
Spinach Mold No Peek Popovers 


Grand Marnier Souffle & Sauce 
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CHRISTMAS DAY DINNER 


Christmas Punch Cheese Biscuits 
Spinach Dip Stuffed Shrimp 

Holiday Ham 
Minnesota Wild Rice Zucchini Carrot Casserole 
Easy Yeast Rolls Apple Relish 
Hummingbird Cake White Fruit Cake 


Coffee Liqueur 


NEW YEAR'S EVE BUFFET 


Holiday Egg Nog Champagne Punch 

Moss Ball Beefsteak Tartare Canapes 

Beef Brisket Chicken with Olives 
Salmon Loaf with Cucumber Sauce 

Artichoke Rice Salad Vegetable Platter 

Creamy Fruit Salad Yummy Bran Muffins 

Black Forest Cherry Cake Baklava 


NEW YEAR'S DAY SUPPER 
Mushroom Onion Soup Chick Pea Salad 


Beef Stroganoff 
Cheesecake Pie 


All recipes included in this section can be found by re- 
ferring to the index. 
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INDEX OF RECIPES 
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Beefsteak Tartare Canapes....... 1 
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Cheese Ball......ccccccccses eescccecccess 2 
REOGhO DISC Succcscncsarsossescereses 2 
San Francisco Cheese Dip......... 2 
Cheese Pinwheels......cccescccssocees 3 
Cheese Puffs .......e0s. eeceee cecccccees ) 
Fran Lawry's Cheese ......ssccsesees 3 
IIOSS + Dall \cvssscccecscsectvocscveoccssesces 4 
POU TIONS D'QCUVIE <cecccvesccocscsses 4 
Hot Crabmeat Appetizer ......... 4 
Crab & Shrimp: Molde... cc. ..6..<c0s- 5 
Crab Meat or Shrimp Canapes... 5 
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St. Timothy's Curry 
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Chicken-Almond Spread ......... 6 
Mexican ayer. Dipic.ecccssaxeouess 6 
Fruit Dip .cccccccccccccoscccccccccccecce rf 
Zippy Mushroom Appetizer...... 7 
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Salmon Ball <......cccecssccssccstesess 9 
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Vegetable Dip ..cccccccccccsccegssesce a 
Vegetable Dip ......cccccccccscesccees 12 


SOUPS, SALADS, SAUCES, DRESSINGS 


Avocado-Cucumber Soup ......se0. 13 
Beef and Barley Vegetable 

SOUP essacscaes cencecccccccce eecccccsvccce 13 
French Country Soup..... eccccccees 14 
Fresh Broccoli Chowder ......cccoees 14 
Cream of Broccoli Soup .....cccceee 14 
Coastal Clam Chowder 

MATELO WAVE) Neoccetdecsoces ccosacseecns 1) 
Corn ‘Chow der..<c...ccccccscccovccesses 15 
Quick Cold Cucumber Soup....... ie) 
Cucumber Au Zucchini Soup...... 16 
Marvelous Minny ..+... teseresceenees LO 
Mushroom and Onion Soup......... 16 
Sherried Mushroom Bouillon..... Ws 
Potato-Leek Soup ...... cocescccoccses 17 
Spinach Soup -ecccscceeee ercccccccccoecce LE 
Summer SOUP ecceceeeee ecvesccccscecs acai d 
Cream of Zucchini SOUP .......cceee 18 
Cream of Vegetable Soup .......00. 18 
Ambrosia Salad .ccccssssscscsescees eel bO 
1-2-3-4 MOld.....cccccccccccccccccceves 18 


Ginger Apple Salad..é...ccs.sesecss 19 
Artichoke & Bean Salad .......... 19 
Artichoke-Rice Salad ......cccoees 19 
3: BEAN Salad c.ccccustecsscases Geseenes 19 
Beet. Salad ..sccccsscccsecccccccccosccss 20 
Cabbage Salad....cccccccccccccccccees 20 
Chick; Pea Saladiess.sccoccscossascese 20 
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Mustard Vinaigrette ...cccccccces 21 
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Overnight Salad ........ eevcccccccces 22 
Seven Layer Salad ....ccccccccccceee De 
Tossed Salad ..ccccccccccccccce coceeeee oe 
Cold Pasta saladic.ci. cc scccscccees ns 
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TabbOuleh ...sccccccoccccccccsccccccsccs 23 
Beau Monde Dressing «-c...eee ccooe 24 
Green Goddess Dressing... 24 
Russian Dressing «cccccccccsccscccees 24 
Salad Dressing...cccccccccccccccccscce 24 
Tomato French Dressing ....... vs 25 


Vinaigrette ..ccccccccccccees seesacscsvees 25 
Apricot Delight ...ccccccccesesceseccees 25 
Molded Blueberry Salad .....«0«- scone 
Cranberry Jello Mold....cccccseees «. 26 
Frosty Cranberry Mold ....ccccceeee ad 
Cranraspberry Sour Cream 
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Creamy Fruit Salad....... ccccccees oo ot 
Fruit Nectar Salad .....ccccccsvse teats) 


MEAT 
MAIN DISHES 
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Broil or Other Beef ......0. SOCSOOOC Bo 
Bula KO~WNECrccceccccccsccseccecccccesece 33 
Beef Brisket ..... BE EEOCCEIOLOOOOOOOCOIIG 35 
Easy Beef Burgundy ....ccccccccccccee 33 
Glenn's Corned Beef .......ccccoceeee 34 
Quick & Easy Corned Beef 
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Old Fashioned Beef Stew ...ccccees 35 
Quick Beef Stroganoff ..... ALL CEECS Bo) 
Beef Stroganoff ......s.cscscsoccevoces 35 
Hungarian Beef Stroganoff........ 36 
Beet Strogan0ilss..ccocscccocesesseseas 36 
Busy Day Beef Stew..eccccccccccceee SO 
Tillie's Beef Stew ...cccccccceeee Seceeen oll 
BeCi In BeCiiscccccsccccesevocsaccescocce 38 
MicrouMeatilWOalicedcccesscscouceeec ccs 38 
Old-Fashioned Meat Loaf ......... 39 
Meat) oat ItalianOjccccccccccsesvecees 39 
Herb-Stuffed Meat Pie ..... cess - 39 
Sweet and Sour Meatballs ......... 40 
Relish Meat Balls ...ccccccccccee SODOOC 40 
Meat Ball Casserole .......0e- aecenee 41 
Swedish Meat Balls..... Beestccccerte - 41 
MeGXAS eH aSIiscccesceseoss Decatenescscers 41 
Family Dinner For Four ............ 42 
Hamburg Rockefeller ......s.escecee 42 


Beef Noodle Casserole.. 42 
Beef & Rice Fiesta....... AOOCOONUOCOC 43 
About 35¢ Dinner In A 

Dish Casserole civecc.. csscnccccssse043 
Beef Noodle Casserole ...ccccccceeee 43 
FPastapinwAwe Otsecceses scodsoccnoocatoass 24 
Spaghetti Pie ..c.sscsccsscseases seceseee 44 
Hamburg Chow Mein 

Casserole ..... seseecceccecoscsces ponune 4S 
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Gelatinice....s.s ACSOB DOC OOOCOORSCBAOONG 
Crimson Gelatin Salad ...ccccccees 
Two Color Jello Mold ....... Boonen 
Luscious Lime Salad ..cccccccccccee 
Mandarin Orange Mold..... cocceee 
Perfection Salad ..ccccccccccccccceee 
Pineapple Gelatin Salad..... eons 
Pretzel Salad scccccccccccccesce aerecee 
Pat's Creamy Pesto Sauce .oeeeee 


Taco Salad .cccccccece eccccccccccccccese 
Cabbage Casserole ...ccccccccccceee 
Zucchini Casserole o.cccccccccccccce 
Stuffed Squash .. 
Polish Lasagna -ccccccccccccccccceceee 
TOUPtiere ..ccccvecccccccccccoccccscesees 
Parmesan Veal Roast ....ccccccceee 
Veal Scallops With Boursin 

ANd Bacon ccccccceccccccvcsccccccccece 
Veal. Marsala ...c.s.ccssccvecocaconeqene 
Saltimbocca Alla Romana....... 
Chile Con Carne Loaf ..........00. 
Tomato Sauce With Chili 
Chinese Oven Baked Pork 

CROPS. .cecceseesne Se ccevesececoseses ove 
Pineapple-Plum-Glazed 

Pork: Chops ..ccccccccecsesecacsecses . 
Pork Chop Cascescies For 4... 
Amazingly Great Lo-Cal 

Pork Chops .....cceee seccecccccces see 
Vermont Pork Chops........s.se eee 
Stuffed Artichokes With 

Pork Sausages .....cceee eercccoccces 
Paglia E Fieno Florentine ....... 
Short Cut Lasagna....... eccccccccee 
Toads-In-The-Hole ......... eccccee 
Sausage and Oyster 

Casserole ......cssees eecccccccccccoee 
Scrambled Eggs and Sausage ... 
Aunt Sadie's Escarole & 

POtALOCS occ scccavsescnceccsurecceeeete 
Cheese and Sausage Grits ....... 
Zucchini-Pasta Casserole........ 
Holiday, Ham ...s<scsoscetdesscaseceane 
Cheesy Ham Broccoli 

Casserole..i..cccosssanceseucseeascate 


Seseeeovesesesooesoeees 


Ham and Broccoli 
Casserole 


FASCCYEE IZ Zalecnccdee seccce epceesas cece 57 
GUISTICSS Ham) PiCisrsscceccesosssess 57 
POULTRY 


MAIN DISHES 


Stuffed Whole Breasts of 


CHICK ONT Geese ctesseces seaetndesteees 61 
Chicken A'La King For 25...... 61 
Chicken: Beer Bake .cccececcsesees 62 
Boneless Chicken Breasts....... 62 
Boneless Chicken ...... ALO 62 
broccolt Casserole .cssc..dssveessss 63 
Chicken-Broccoli Quiche....... 63 
GinckeniGarg.Mid wessssecdics eevee 63 
ardiaG: GhICKED-issccsceseesinercve 64 
Cashew Chicken. .iiscieecnccseucess 64 
ihickentGCasserole siicoccosscuesevs 64 
Chicken Casserole ....scccccccceees 65 
Cereal Coated Chicken ......... 65 
Ghinese. Chicken ssscecsecscssceses 65 
Crispy Crunchy Chicken ........ 66 
Chicken, DeliGious xsssecscescdecses 66 
"You Wouldn't Believe 

How Easy Chicken" .........000. 66 
Easy-Elegant Chicken 

WASSCLOlOwcscucccvecesccctssesesonce 66 
FISH 


MAIN DISHES 


Crunchy Crab Bake 


NDAICVOWAN.C) oscvsescdessesescolsnt ss 75 
LBJ Crab Casserole...... Sechecses US) 
Crab Chip Casserole ........s00«. abbeS 


Crabmeat-Mushroom Quiche.. 76 
BEALOOd SUPFEMEC ceovcesccosesecesce (0 


Elegant Seafood Casserole..... 76 
Fillets of Sole Au Gratin..... soon (a) 
Filet of Sole With Cream 

Sauce we... Mavesesecsecese ACOBOCBOCIOGC 77 
WishwasheryHiSiasscescoccseocsssss 78 
AMEE 1Siisertecsducettsedccsecsssseren LO 


Curried LODSteDr .cccccccccees rrrres tiie, 


SOHCSCOHH SOLOS ESOS SEES ELOOOEO®R 56 


Saute of Lamb With 


Garlic ANnGBLGMON cesseccccccccsece 57 
Crirried lam 104 lececescescasenats 58 
Smoked Tongue Loaf .......000. oe 59 
Giticken With. Garlic ....cccéesecees 67 
Chicken and Honey......ccccccseeee 67 
Ghicken. Jilin casgessecvaiheenbenceenc 68 
Casserole Méxicaliic.ce.ccccvscecees 68 
"More, CHICKEN psscscsncunccsscieneaes 68 
Chicken Breasts In Maple 

DYE UD, asantonconesccscunsueeads asnaeenen 68 
ChickensWwaith Olivesicccesessceseees 69 
ChickengRacifich. .cccecesccecsareee «0069 
Pepperidge Farm Chicken....... 70 
Chicken Breasts With 

Prosciutto and Marsala ......0.. 70 
Chicken Rice Casserole ...cccccee ta 
Scrumptious Baked Chicken/ 

SOMEECTCAM ie cusccescacaccceacesteces 71 
Hot Chicken Salad 

(Tasserolebsccsccocseccecccccancease co U4 
Chicken Teriyaki ..ccccccccoccscccees T2 
Broccoli and Turkey 

(Casserole iecccccccccccnterseacsstccese 72 
Cornish Hens On Wild Rice ..... 73 
Lasagna Milano cecccccccssccccceccees 73 
Lobster: 1 hermidorsss%isecsee sense at 
Salmon Loaf With 

Cucumber Sauce ..e... Seavessae nara o 
Salmon Out fle ccc.ccccccesccscvsceeces OU 
Scalloped Scallops ......eee. esecvece 80 
Seafood Casserole ...... saeencaneesseou) 
Shrimp and Crabmeat 

@PasSSerolercccccsccecesseccsscseccses 81 
Colossal Scallop Stuffed 

SHEIMIP scccscccecceccceceseses ccccccces 81 
"Scampi-Style Shrimp! Ses snasetostaot 


Sherried Shrimp .......ccccccsccesess 81 
Stuffed Shrimp Virginia .......... 82 


Secrets of The Sea ....cccccccsseee 82 
Fast, Easy, and Tasty Tuna 
Fish eeoeoeeo eeoeoesesoos eeoeoeeee eeoeeoee 82 


VEGETABLES, EGGS, 
CHEESE & PASTA 


Aunt Augusta's Southern 


BeanvDishiecccscss poobdoonNdadonanE: 85 
Creamy Broccoli Bake .....cceeee 85 
Broccoli Casserole......cccccccccce 85 
Cauliflower & Broccoli 

CasserOlescscecccvecascccvescccwecess 86 
Broccoli-Corn Bake ...sccossccseee 86 
Unusual Carrots seccosccecevcsrvess 86 
ZEStY Carrots cccccccccccccce Soceceee 87 
Creamed Carrots & Onions..... 87 
Jewish Carrot Pudding.......cc0. 87 
Corn Custardic..ccovcscess concacago. eke! 
CWorni€assenolecccccccesecscocscceess 88 
Eggplant Caponata .ecccccccccecees 88 
Eggplant With Parmesan 

CheESElkecoccecesccossccescccccreccces 89 
Eggplant & Tomato 

Casserole (With Zucchini)..... 89 
(Frozen) Summer Greens 

Ini@reamicccccssscsctecccce petesececs 90 
@reamed Leek. .cscccccccccesssescsce 90 
Lima Bean Casserole ..ccccccccoee 90 
Mushroom BuSsineSS..cccccccccccses IO 
Onion and Pepper Casserole... 91 
stuffed Pepper's. ....csssccccsces oreo D1 
Rosemary Potatoes With 

Caramelized Onion.....cccccccse 92 
Potato Dumplings.....cccosccose eon 92 
Crunchy Top Potatoesicccecesscceee ae 
Gourmet Potatoesir.ccccessceesscce 93 
Hash Brown Potato 

Casserole ..... SODOCSOORQO0000C sooo, YS 
Hot Spud Potatoes.........00. esoee 93 


BREADS, PIES, 
PUDDINGS & DESSERTS 


Alabama Bisquits ......s00. seesetel OS 
Apple Cheese Bread.........e0e0- 105 
Apple, SCONCES icesssscdeceteestesseer 0 


Macaroni Tuna Casserole ....... 83 
Scalloped Tuna..eccccccscecceee MA ee) 


Overnite Mashed Potato 


Casserole ..ceos ccccceces eccccccece - 94 
Minnesota's "Unique" Wild 

Rice Etcetera ccccee. ccccccccese coe 94 
Spinach Casserole ...... eer 
SPANAaKOPita eoeeeececccccece soveeesseee a) 
Spinach Mold....ccccces secccccccvoese 95 
Gelb Stringbeans ......s.esecoecese <2 9D 
"Skillet Glazed Apples and 

Sweet Potatoes" ....ccccccccee Fe) 
Squasit Oat nacscuccovess Reeieeceeeeas 96 


Butternut Squash Casserole.... 96 
Zucchini-Carrot Casserole..... 97 


ZUCCHINI Patties occccccccccccccccces 97 
Turnip Casserole ......e.. Secccccces 97 
Vegetable Platter 

(Microwave) cicsscnsdocccssesecteces 98 
Apples and Noodles .....ecccscceee 98 
Nifty Noodles <.....2..cecseess oocece 98 
“Noodle Pudding .cc<ss..ssssasdeces 99 
Baked Fettuccine .....c.ccsccocsess 99 


Salutare September .......sses006 100 
Spaghetti With Anchovies....... 100 


Spinach and Spaghetti........se0e. 101 
Omelet Sandwiches...... scecesscoar Ol 
Breakfast Souffle w.cceccccces seco Oi 


Horn & Hardart's 
Macaroni & Chee€Se .eeeccscsceee LOZ 
Cheddar Cheese/Grits 
Soutilerceccescess aecececees Bocosodne LOZ 
Onion-Tomato Frittata..... seose Le 
Sicilian Krittatagsicscs...cedesonet ens 
FrittO:Misto. .occccsevcscecssdeseece a 


Applesauce Nut Bread.........«. 106 
90 Minute Bacon/Pepper 
Bread eeceeseeeoroseoscoooooseeosesoesesees 106 


Banana Bread. .cssccsctecececccecceses LOGO 
Pam's Processor Banana 


TIP CAC esaccsavssesccvess sogtccccessecces 107 
"Yummy" Bran Muffins...... Ase clad GUYS 
Emma's Steamed Brown 

Bread:<.<ccs Seccecceccecee ppacunoascosoo, Hore 
Ori Bread ssccceccesseeetecetassteed LOS 
My Cottage Cheese Bread....... 108 
DaterandsNut) Breaditscecccacescseee 109 
"Easy Bread"...... peckasandarcstestses 109 
IvishwBreadccccsces Reese scecsccececcecee 109 
EVISU" SOG AYBYPEAC vescsecsevecciscse seer lOO 
Lemon Bread ..ecccoee apooncncnaaacnee, i lM 
MGNCEIEBreAdeccccsscsscecocetcceeeee 110 
Oatmeal Bread i vsisrsscesicessessceve ihatat 
Orange Nut’ Muffins...........s000 111 
No Peek Popovers ...c..sccccccecsee 111 
EFUB DUNS icccecccescccsceseseroosetece 112 
Harvest Pumpkin Bread........ ve 112 
Rye Bread seccodscsssccsessesnosesossce Ps 
SCONES ccccccce eatecatescccecesceceseossse 113 


Strawberry Bread st.cccccssaccevecss 


PNCABBISCUIUS eccesecccesetosecceecse cee 114 
WOLKE WAYS c.cccccececacsevcsesccsscossc 114 
IBLE ACiecccccctccsseccccocccccceccccecoes AS 
Gram's Shredded Wheat 
MiUtitinseecsscscceses SOOO COOCOROOSOUOIO. 15 
Easy Yeast Rolls ....ccccccccccocceee 15 
ZUG CHINIMBEEACsccccseeeecesescesscees 116 
Bucehini NutyBreadsscccccdsecssesce 116 
SK LAV A ssusstre cess escveteecsens Sete 116 


Bread PuddING ..ccscccccssccccccsceses L17 
"No Bake Cream Cheese 


Cake weccccceccccccecsccocces Secrsesees 118 
CPHEESSECAKEMcccccccccccescedoccocess eS 
Company Cheesecake ..eccccceceee 118 
Farmer's Cheese Cake ...scccccces 119 
Cheesecake Pie ...ccccccccccccccccccs 119 
Pumpkin Cheesecake .........sss06 120 
Cream Cheese Torte ...seccceceeee 120 
Cherry Supreme Dessert ...c.eeee 121 
CitronfroMage eoecccccccccccccccees tookol 
Charlotte Russe...... Wadtncecesctiee 121 
Chocolate Coconut Dessert..... 122 
Chocolate-Mousse Icebox 

aK era cecsueuebatesdcbortveeccrsecdea Loe 
Chocolate Pat de'Creme..... Pe ly 63 


Cranberry MOusse.....ccccccccccseee 123 


Steamed Cranberry 


Pudding With Sauce cseccccecese 123 
Chocolate MOusse .eeccccccccccccce 124 
*Like". Cream) Putis.ccccssens eovnebee 
Fluffy Fruit Gelatin.........00.. 124 
Kahlua Pudding ..ccccccsccessccccee 125 
Lady. Fingers osssesecsccccccscooscsse 125 
Lady Finger Freeze .cccccccccseee 125 
Grand Marnier Souffle 

Mr (SAUCCaccscccecacecwocetovurceccs weizo 
Straw bDerryeW Dip sesccesteavess sees 126 
Blueberry Peach Trifle ......... 127 
Baked Stuffed Peaches.......... Wars 
Mousse Aux Fraise cccccccscccocee 127 
Vanilla Cream Ring With 

Raspberry Sauce ccccccsccsoccces 128 
Milk Free Vanilla Pudding..... 128 
The Next Thing to Robert 

ReG#Ord cascsoscccccscscassetcnesvoss 129 
Bavarian Torte Cake .cccccccceee 129 
Easy Black Forest Torte ....... 130 
Brownie Mint Torte ....ccccccccee 130 
Chocolate Truce Torte ......... boul 
Pie Crust eccccoccccccccccccccesssccece 133 
Never Fail Pie Crust .....ccscoes 131 
New Pastry seccccccccccccccccsscccses 132 
Apple Pie Pudding ......cccccccsee 132 
BlUCHEry Pic .cccccccccccccccccccees 132 
Melba Cheesecake Pie 

(Microwave) tiscescccesrettedeceste 133 
Chocolate Chip Pie .....ccccccoee 133 
Chocolate Mousse Pie.....cccese 133 
Frozen White Chocolate 

Pie With Raspberries .......e0e 134 
Amazing Coconut Pie .....+.. eee 134 
Grandma Lord's 3-Crust 

Cream Pieicercsses+sess aera Jsie) 
Nantucket Cranberry Pie..... - 135 
Heavenly Harwinton Pie ....... 136 
Jello-Ice Cream Pie ........eece. 136 
Lemon, Cream Pie’ s.iccee2sss0006 130 
Lemon Meringue Pie.....cccccece i37 
Pumpkin Pie cccccccccccscccccccsces 137 
Ricotta Pie coccccccccccces Sepeccceess 138 
English Butter Tarts ....ccoccssee 138 
Cream Cheese CupS..ccccccccccee 138 


CAKES, COOKIES 


& ICINGS 
Nobby Apple Cake....cccccceseeees i39 
Norwegian Apple Cake ........ stekog 
Raw Apple Cake ...... scvecccccceens 140 
Apple-Cream Coffee Cake ..... 140 
Marguerites Best Apple 

CYiSP ...ccocceccccscesces deacedecsonese . 140 
Apple Charlotte ...ccccccccceseee ecco Lat 
Apple Pan Dowdy «eeceeee. deaasesacs 141 
Applesauce Cake..... ecccccces casecsl tu 
Apricot Brandy Cake ....cccccseeee 142 
Banana-Nut Cake «ee... saseeeeesen 142 
Best Coffee Cake ....... ecascescnes 143 
Black Forest Cherry Cake..... -. 143 
Blueberry Cake ..cccees cccccccccccoes 144 
Brandy Cake ....cccccccccccccces Meese 25 
Garret Cakcccscs-ascseeusensesgescers 146 
Cherry Crisp (Microwave) ....«.«. 146 
Cherry. Cakewis..ccessrecssnse eaeaeees 146 
Dolly's Cherry-Nut Cake ....+... 147 
Choclaholic Cake .....ccccccccccesee 147 
Chocolate Decadence ..cccccceveee 147 
Chocolate Roll......ccccccccccccccces 148 
Chocolate Zucchini Cake ........ 149 
Coconut Carrot Cake ...cccccocece 149 
Coconut Sour Cream 

Dream Cake ccccccccccccccccccccces 150 
Crazy Cake sccscccsscescccesacsscctres 150 
Cream Cheese Cupcakes ........ 150 
English Currant Cake m..cccccooce 151 
Diabetic Cake...cccccccccccccccescoee 151 
Feather Cake...ccccccees scecececceons 151 
Fig Preserve Cake ..ccccoccees sores loc 
Fruit Cocktail Cake .....cecccecose 153 
Quick Holiday Fruitcake........ 53 
White Fruit Cake ..cccc.sceccceccese 153 
Hawaiian Cake....cccccccccee pactere se OA 
Hummingbird Cake....ccccccccceeee 154 
Jewish Coffee Cake ...... ecccccees 155 
Lady Baltimore Cake......ccccceee 155 
Orange Kiss-Me Cake.......000.. 156 


Delicious Orange Sponge 
Cake eeeeeeecocee 


SOCHCSOSSHSSHSOEOSESESESEEE 156 


Poppy Seed Cake....cccccccscoes soos 157 
Pumpkin Pecan Bundt Cake..... 157 
Sour Cream Pound Cake ........ - 157 
Yum Yum Cak€...<..cccccsccouceress 158 


F 


Orange Lemon Whipped 

Cream Frosting .s.ccccccccccsssee 158 
Easy Frosting ..ccccccccccssessssesees 158 
Cream Cheese Ginger 

Frosting ..cccece dpecevcasescocceeceol Oo 
Anginette Cookies...... soeacsaeees 159 
Butter Cookies ..cccccosccocescssecss LOY 
Nana's Christmas Cookies...... 159 


Cocoa & Nut Cookies..cccccceee -- 160 
Gingerbread Boys -cccccsseees sees bow 
Melting Moments .....0.0- Scadeceee LOU 
Mirpshin ....... Sescescenctogeeas Mecete 1 On 
Spirited Raisin Cookies......+0«. 162 
Ranger Cookies...ciscssessesesostese LOZ 
Rugelach ...... Resevarsesete stetetsoves tm 
Whoopie: Piés ..c2.<dssesesepsceseseoe tb OS 
Creme De Menthe 

Brownies .ss<sccecseeess easconactoase . 163 


Mary Deskins Brownies.......... 164 
Graham Cracker Brownies ..... 164 
Hawaiian Brownies .....sceeee seoeatdiOwe 
Apricot-Coconut Squares....... 165 
Butter Crunch Squares........0«. 165 
Coconut-Chocolate 

Meringue Bits ....ccccccccsccsees «e165 
Coconut Pineapple Bars......... 166 
Date & Nut Bars ..... Sisendesesscen vou 
Date Nut Chocolate Bit 

SQUATES, <csscsessesesscdeccreqteesesee OO 
Oh’ Henry Barse.sccssaseee seedisuses hort 
Lemon Bars Deluxe .......-seeeee. 167 
Lemon Pecan Triangles......... . 167 
Lemon Squares.....ccccccee seescoeee LO8 
Picnic) SlGeSjcicosesccsnccesesscee scl Ou 
Strawberry Meringue Bars...... 169 
Butterfudge Fingers ........s00. 169 
Baked Caramel Corn.....c..ccceee 170 
Mimi's Green Christmas 

Candy Siluteec seers 
Pecan. Pralines<...cccccsacescesees 170 
Peanut Butter Graham 

Chocolate Candy sicsss.csecsensec dt 
Porcupine: Balls <iscscsecesessctesentt ad 
Ritm Balisscisccescctuscceestossteceseatiiill 
Candied Strawberries ............171 
Peanut Butter Fudge .......e0000. 172 


Peanut Butter Fudge ......cccccese Lie 
Fudge eeeoe Seeeeeseosresreoeeeoosseseceos eoee iz: 


BEVERAGES & MISCELLANEOUS 


Club Meeting Punch ..........e000s 175 
Champagne Punch Fruit 

BOW cccccccccvsccecsoescccscccconesess res) 
MPIStiMas PUNCH ....ceceresssessseee ig) 
PHOMGAY (CIGCY wcccesessesssseeseassees 100 
OEM AG Clisccccccesssusspecssesssaessvas 176 
OPT CE LAGUCUY \..ccccnncestcssnncens 176 
PLO ZOD DACGUATT <cvvccsccccstscesees 176 
Holiday Egg Nog cccesscceccccsceccee Were 
Creamy Fruit Punch .....cccccscees ANF 
EUG ccanssanssseccscncscesccscconsasescess te 
Bailey's Irish Cream «.....cs.s<sese 177 
Jubilation Punch ......ccccee. oe 178 
TARIUA..cccessccccsnveccssccsovecsseasese 178 
Orange Blossom Punch..... ceases 178 
Sparkling Strawberry Punch..... 179 
DIUSH occeccnsccsccccsccossecscceseccsecces 179 
S]USH .cccccccccccccccees Secccccssecosccses 179 
Wassail ..cccccccccccee eecccccsccocccscess 179 


MENUS FOR ENTERTAINING 


St. Patrick's Nite Supper......... 187 
Easter Sunday Dinner ..........e0- 187 
Mother's Day Dinner.........cccee- 187 
Father's Day Dinner ........... wees LOU 
Ladies Summer Lunch.....ccccccoee 187 
Dilly 40H PICNIC <2... sc cccscesesececces 188 
Brunch ..cccocee Rpendeacepenesstcesesrats OO 


Chocolate Fudge Jecccccccccessssest tic 


Spicy Sugared Nuts....c..ccossses 173 
Holiday Wassail...... eccccccccccs ee ES) 
"White House Punch" .......00. .. 180 
Bread and Butter Pickles ...... 180 
Easy Apple Relish ...cccccccsccses 181 
SHOt sHOt Dog Relish... cccascnss 181 
Green Tomato Relish.........e0.« 181 
Copper Comms yoscccnacouseseweseuers 182 
Apple Butter .ccccccccccccccccccccces 182 
Golden Lemon Marmalade..... 182 
Strawberry Tomato Jam........ 183 
Green Tomato Jam ...ccccccccccee 183 
Mock Raspberry Jam, 

No Raspberries ....sccccccccceeee 183 
FreeZer Jam oeicocescesccosscssovens 184 
Strawberry and Pineapple 

JAM eescsocscccccccccccccccseccvecoess 184 
Easy Rosemary-Apricot 

JOLLY .cccccccccccccsccvccccescccsesese 184 
Tarragon Jelly ....ccccccccvsscecees 184 
Fall Tailgate Party...... anesessee 188 
Thanksgiving Dinner ......ccccees 188 
Christmas Eve Dinner.......... 188 
Christmas Day Dinner ..... coose 189 
New Year's Eve Buffet ......0.. 189 
New Year's Day Supper....... =o 189 


Notes: poles 
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